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CUSTOM CURES... 


are available to suit every taste. You may find the one 
your customers prefer in the list of Custom Regular 
Cures. Or, if you prefer, Custom will develop a Special 
Cure for your use alone—an exclusive flavor for your 


brand! 


Please write to have your Custom Field Man call and 
demonstrate Custom products and service. No obli- 
gation, of course. 


// 


WMA FOOD PRODUCTS, INC. 
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701 N. Western Ave., Chicago 12, Il. Dept. NP 3-1), 








the BEST of everything in 
SAUSAGE MACHINERY 


e LONGEST EXPERIENCE 
‘ For Thoroughly Uni- 
e NEWEST IDEAS : form Mixing and 


Highest Quality Pro- peeeeer-- 


e BUILT BY SPECIALISTS — aye ae ae 
e MOST COMPLETE LINE from 75 to 2,000 Ibs. — 
e MOST EFFICIENT SERVICE 


e MOST WIDELY USED 








Shortens Smoke Period 
... Improves Product 
Color ...Gives Complete fF Lo 
Control. t SMOK 








: a 
3 CONVERTERS | Reduce Cutting Time up to 50% ...Save 


as on Labor... Get Finer Texture and Higher . ——— ' 7 
Yield. Models for almost every size of plant. | {£AK-PROOF STUFFERS CASING APP JER 





pr 


Fast Operating ... Safe... Speeds Drawing of Gi 
Equipped with Stainless Meat ings onto Stuffing Tule. 
Valves. Capacities from 60 to 

1,000 Ibs. 


Quality 


sy BUFFALO-STRIDH A ag 


0 
NATURAL CASING PROCESSING MACHINE recoil : 


iv i sings. 
Machined Feed Screws and Polished Cylin- Gives You Greater Yield and Better Casings You ¢ 


cool CUTTING GRINDERS ders give Clean, Sheer, Cool Cutting Action. Saves You Money on Maintenance and Labor. ye-appe 
He Capacities from 1,000 to 15,000 Ibs. per hr. ou add 
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The NAME that means the MOST in SAUSAGE MACHINERY Me WY | pe Ph 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Fate macuine™ : 
Sales and Service Offices in Principal Cities 
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protect color—protect sales with 
PFIZER ISOASCORBIC ACID 


(or Sodium Isoascorbate) 


Quality is not enough in your products! 
le processed meats your retail cus- 
mers put in their display cases must 
iso have eye-appeal. 
You can have new confidence in the 
yeappeal of your processed meats, if 
ou add Pfizer Isoascorbic Acid or Sodium 
cascorbate during the chop. The color 
Hf your franks, bologna and other prod- 
cts will not only be better to start with, 
but will also last longer on the shelf. 
S In addition, you will find when you 
¢ Pfizer Isoascorbic Acid or Sodium 


~ 


ENATIONAL PROVISIONER, MARCH 15, 1958 





WITH FADED FRANKS!” 





Isoascorbate that your meat products 
need less smokehouse time to develop 
full-bodied color. You save fuel, speed 
production and reduce shrinkage. 
These “iso” forms of ascorbic acid cost 
you less than ascorbic acid U.S.P. and 
are fully as effective for improving color. 
Why not give your meat products this 
important sales protection? Write for a 
free wall chart which explains use of 
Pfizer Isoascorbic Acid and Sodium Iso- 
ascorbate. Ask also for a free sample of 


whichever product you would like to test. Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 





low cost 


Quality ingredients 
for the food industry 
for over a century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: 
Chicago, IIl.; San Francisco, Callif.; 
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bacterial action, reduces shrinkage, and retains the bloom. Seattle: 1008 Western Ave., (4) 
No matter how long the trip, meats arrive in the pink of : 
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From pine...to pulp... 
to paper...to people... 
through KVP 


“Protecting America’s meat is our 
business. We manage 3,400,000 
acres of forest, and we select 

only the most suitable trees 

to make into protective papers. 
Some call us “Tree Farmers’ — 

we grow more trees than we cut. 
So there will always be KVP 
paper for the future.” 





no wasted motion 


No three ways about it—KVP saves labor 
costs for you by providing pre-gathered, 
strip-laminated ham wraps in 2 or 3-sheet 
combinations to fit your special require- 
ments. 


Whether for domestic sales or for govern- 
ment contracts, this is the way to protect 
your hams...reduce shrinkage...guard 
freshness... provide maximum eye-catch- 
ing “‘sell.” 
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When you count on KVP Laminated Wraps 
steals your profits! 


And save money at your wrapping sta- 
tion! 

A wide choice of papers for combinations 
to meet your every need. 

Write us immediately for samples. See 
how the bright KVP outerwraps provide 
a perfect printing surface for mouth-water- 
ing illustrations that can dominate a super- 
market meat display. 






Tae KVP Company Evp Kalamazoo, MicHiGan 


s 


Shown on Photo... 


A. Colonial Provision 

B. Chamberlain Company 

C. Samuel M. Gertman 

D. Irving Levitt Company 

E. T. F. Kinnealey & Company 
F. Central Beef 

G. North American Packing 
H. Columbia Packing 


Photo courtesy of New Haven Railroad 


Eight of the new meat processing plants in Boston's South Market Terminal are already 
Frick-equipped. This new Terminal is the most modern wholesale meat and produce market 
in America and includes the latest developments in processing and machinery. 

Frick-engineered systems—known throughout the world for over 75 years—can answer all 
of your refrigeration problems. Write for information on your particular requirement or 


the name of your nearest Branch Office or Distributor (no obligation for estimates). 
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HEAVY-DUTY COMPRESSORS ; ee “ECLIPSE” COMPRESSORS 
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HERE’S YOUR NEW 


EXtTT 


 ' 
| Dividend 


5, 1951 





MEAT PRODUCT 
PACKAGING! 





Moyer’s knows New “'Flavor-Guard,” leak-proof, plasti-processed paper packaging by 
Sealright means Bigger Profits, More Sales Vitality wherever their meat products are sold! 
These NEW Meat packaging ideas are “Packageered” by Sealright to “Flavor-Guard” 
meat products and keep them fresh and “‘eating-good”’ . . . from packer to consumer’s table. 
NOW, visualize your own meat product in a Sealright 8 oz. to 45 Ib. packaging idea. . . . 
You'll find ‘Packageering” it in a “Flavor-Guard” container brings extra dividends 
through extra serviceability and more attractiveness. 


Sealright “Packageering” means better 


SEALRIGHT business for your Meat Products. 


| 
Samm SE 





Sealright-Oswego Falls Corporation, Fulton, N. Y.—Kansas 
City, Kansas—Sealright Pacific Ltd., Los Angeles, California— 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 
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poo - o-oo ------------- 


SEALRIGHT CO., INC., FULTON, NEW YORK NP-358 
Send me my Test Kit of NEW “Flavor-Guard” Meat 
Packaging Ideas. 














GENUINE 


ZITE. « 


STANDARD Al/-Hair 
PIPE COVERING 
INSULATION 


e saves power 
e lasts a lifetime 
e fits any form 


Leading refrigeration engineers find that wasteful 
heat flow is stopped quickly and easily by covering 
pipes and ducts with Ozite all-hair insulating felt. 
They find that easily-installed Ozite steps up refriger- 
ating capacity of their equipment and reduces power 
consumption. 


NO SHAPE IS TOO COMPLEX 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART e CHICAGO 54, ILLINOIS 
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Mid-West 
“Dry Waxed” 
Laminated Patty Paper 


New Mid-West "Dry-Waxed” laminated patty paper 
works on every patty-making machine. It separates easily, 
peels clean—even when frozen—and 








Mid-West patty paper is economically 
priced too. 


MID-WEST OFFERS THE MOST 
COMPLETE LINE OF PATTY 
PAPER ON THE MARKET 


patty paper, Mid-West also offers (2) 
waxed 2 sides laminated, (3) light- 
weight single sheet and (4) heavy- 


West patty paper for every need. 


Write today for samples and 
cost-cutting prices 


FT. MADISON, IOWA 





In addition to the new “Dry-Waxed" — 


weight single sheet. There's a Mid- : 


MID-WEST WAX PAPER €f 








EDWARD KOHN Co 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7 


SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


“STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 
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D) 
Which salt would you use? 
If you’re not sure, talk to the men at Diamond Crystal 





EXT to the grade of your meat, the methods and ma- __ training and experience in food chemistry...at no charge. 


terials you use in the cure affect its quality most. Free analysis. If you would like to know more about 
Biat’s why we produce 99.95 per cent pure Diamond _ the salt you are now using, mail us a sample. We will ana- 
mystal flake salt for your meat products—and offer you — lyze it carefully in our Diamond Crystal research labora- 
Peservices of our staff of experienced food chemists. tory and forward you the results free of charge. 
f these men have pioneered in quality salts for meats. 
Bih-purity salts for brine, for dry cure and for seasoning. DIAMOND CRYSTAL SALT CO. 

alts with the right chemical and physical properties for Industrial Division, Dept. NP 

ching and preserving expensive casings. St. Clair, Michigan 
All of these salts have a high purity which eliminates a eee a sample of my present salt for: analysis, 
© Ss a s 2 re ease forward the results to me free of charge. 
rr ipitation reactions between salt impurities and other 
f~e-cure ingredients. Only pure salts like these give Name___ 


est results. Company 


The men at Diamond Crystal are keenly interested in 
teproblems of the meat,industry. Research is under way 
pitinuously. Let them give you the benefits of their 


Street 
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Product Planned 


* WEST VIRGINIA SMOKED HAM 


Se CANNED HAMS and PICNICS 
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let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 





















LET US... 
SOLVE YOUR 
MEAT & LARD 
a ACK AGING way. Make it easy for yourself, 
PROBLEMS oi oo 


product information of all leading 

















Anyone can do a job the hard 











suppliers. Why don’t you - - - 












put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 











Heekin Product Planned Cans are planned for 
your product and your profit. Competition de- 
mands that your meat or lard product goes to 
market in the finest metal package available. 
Heekin Product Planned Cans . . . either plain 
or lithographed . . - will be your best salesman. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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for your 
copy of this book! 80 pages of 
ideas that can help YOU capitalize 
on the spectacular 1958 National 
Hot Dog Month Promotion! Get 
started early! Get your request 





in now! 


Tee-Pak, Inc. Tt Tee-Pak of Canada, Ltd. 


Chicago + San Francisco PAK Toronto 


Cellulose Division 
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important message—see back } 





equilibrated Wienie-Pak NOW! 


You be the judge. Prove to yourself the 
+ FACTOR of Equilibrated Wienie-Pak. Make 


test arrangements with your Tee-Pak Man or call 





















Chicago direct for immediate test scheduling. 


Tee-Pak, Inc. TEE Tee-Pak of Canada, Ltd. 


Chicago « San Francisco Toronto 





Cellulose Division 
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A Hopeful Week 


It is certainly refreshing to note the unanimity 
with which the different elements of the meat 
packing industry, packinghouse labor and rep- 
resentatives of livestock producers lined up this 
week in supporting more adequate appropria- 
tis for the federal meat inspection service. 
We can only say that we hope it will happen 
more often as the various groups recognize that 
their community of interest far outbalances the 
importance of their differences. 

There is reason for optimism also in the de- 
velopment of a bill by the House committees 
on agriculture and interstate and foreign com- 
merce which, in dealing with the problem of 
meat industry regulation, seems to offer “rea- 
sonable men” an opportunity to accept “a com- 
promise which meets the spirit of their aims 
even though it does not conform to the letter.” 
TE NATIONAL PROVISIONER urged the industry 
to support such a measure on January 18. 

We believe that another Washington occur- 
rence of the week should be noted: The report 
of the consumers study subcommittee (Anfuso) 
of the House agriculture committee on “Trends 
in Efficiency in Meat Processing and Distribu- 
tion.” In the past the reports of such study 
committees have sometimes been used to make 
a “grandstand play” against the meat industry 
in the supposed interests of consumers and/or 
producers. 

While the Anfuso committee’s report is not 
penetrating, and the conclusions are somewhat 
confusing, the tone is generally fair and under- 
standing with respect to the meat industry’s 
forts to improve the efficiency of its opera- 
tions. The committee recommended: 

“Great changes in technological and economic 
forces in meat distribution make it highly de- 
‘rable that a broad research and experimental 
Program aimed at producing fundamental econ- 
omies in meat processing and distribution be 
undertaken promptly.” 

“The advisory committee (USDA) on live- 
stock and meat marketing should be reconsti- 
tuted. A majority of the members of an ad- 
‘sory committee on meat marketing should 

ve experience in medium and small meat 

Pocessing and distributing businesses. Perhaps 
there should be separate committees on live- 
ock production and meat marketing.” 








’ News and Views 





A Compromise measure that would retain in the U. S. De- 


partment of Agriculture exclusive jurisdiction over most meat 
packer trade practices was approved this week by the House 
committee on interstate and foreign commerce. The proposal, 
known as the Avery amendment, would amend the Mack bill 
(HR-11233) and the Celler bill (HR-11234) so as to include 
nearly all the provisions of the USDA-backed Cooley bill (HR- 
9020). The compromise bill is said to be acceptable in the 
main to the House agriculture committee, although that group 
is expected to oppose a provision that would allow the USDA 
to waive its jurisdiction over packer trade practices in favor of 
the Federal Trade Commission and would allow the FTC to 
waive its authority, in favor of the USDA, over unfair practices 
in retail meat distribution. 

Main effect of the bill would be to eliminate the loophole in 
the Packers and Stockyards Act under which some grocery 
chains with incidental meat packing operations have been able 
to escape FTC jurisdiction. While any concern that owns at 
least 20 per cent of a meat packing plant still will be classified 
as a “packer” under the P. & S. Act, the bill would give the FTC 
jurisdiction over retail activities of packers. The FTC also 
would have authority over packer activities relating to non-meat 
items. The compromise measure also calls for the Secretary 
of Agriculture to maintain within the Department a separate 
enforcement unit to administer and enforce Title II of the P. & S. 
Act, the section dealing with unfair trade practices. 


Shaping Up fast is the program for the annual meeting of the 


National Independent Meat Packers Association, which will be 
held on Saturday through Tuesday, April 19-22, at the Palmer 
House, Chicago. Events on the first day will include officers’ 
reports; the outline of a new sales training program by NIMPA’s 
Fred Sharpe, who also will conduct a sales training session, 
and the unveiling of NIMPA’s new advertising program by Ed 
Fessel of Fessel/Siegfriedt, Inc., Louisville. NIMPA regional 
meetings are scheduled for Sunday afternoon. The Central 


Council of State Meat Packers Associations also will meet on 
Sunday afternoon. 


A New Check-off bill (HR-11303) that would permit live- 


stock producers to have deductions made at marketing places 
for research and promotion was introduced in the House this 
week. The bill provides for refunds to shippers not wishing to 
participate in the voluntary promotion program envisioned by 
cattle, hog and sheep producers and also provides that no de- 
duction shall be made if the shipper so instructs the market 
agency prior to the time of sale. All but one member of the 
livestock subcommittee of the House agriculture committee 
joined in introducing the’ bill. 


“Sharp Increases” in research on problems involved in reduc- 


ing meat processing and distribution costs were called for this 
week in a report published by the consumers study subcommit- 
tee of the House agriculture committee. The group said that 
the USDA and the land-grant colleges are spending six to eight 
times as much on research relating to efficiency of meat animal 
production as on research relating to efficiency of meat process- 
ing and distribution. 


Regional Meetings of Idaho and Utah members of the West- 


ern States Meat Packers Association have been set for 7 p.m. 
Wednesday, March 26, at the Hotel Boise, Boise, Ida., and 
7 p.m. Friday, March 28, at the Hotel Utah, Salt Lake City. 
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ULFILLING a pact made with their late father to continue 
production of a certain volume of kosher meat, two sons 

- are building the Shapiro Packing Co. into a concern that 
is becoming one of the largest federally inspected beef and 
sausage plants in Georgia. 

Located three miles south of Augusta by the side of well- 
traveled U. S. Highway 1, which runs from Maine to Florida, 
the attractive brick buildings can be seen from a viaduct over 
the Georgia Trunk Line railroad. The one-story plant is set 
well back from Mill Pond road which closely parallels the main 
thoroughfare. 

The business was organized in 1910 by J. Shapiro as a 
downtown meat market manufacturing a few sausage items. 
Demand for the firm’s products gradually developed until in 
1936, as the sons became actively interested, the concern moved 
to the present site where a small meat plant was taken over arid 
renamed J. Shapiro & Sons. Remodeling and new construction 
soon placed the plant under federal inspection which has con- 
tinued to the present time. 

Following the death of the founder in 1944, the name was 
changed to the Shapiro Packing Co. and management was as- 
sumed by his immediate descendants who still retain active 
control. President is Ike Shapiro while his brother, Harry, 
is secretary-treasurer and in charge of livestock procurement. 
Ike’s son, Herbert, and Harry’s two sons, Norman and Jerome, 
are being schooled to assume management. Ike is prominent in 
civic affairs and this year was presented in New York City 
with a first president’s award by the Union of Orthodox Jewish 
Congregations which calls attention to outstanding accomplish- 
ments in community leadership. 

Capacity of the plant has grown from the 1936 level of 
50 cattle, 75 calves and 50 hogs a week to 1,100 cattle and 
a limited variety but widely-sold line of manufactured prod- 
ucts. Hogs are not slaughtered; the small amount of pork re- 
quired for sausage is purchased from other concerns. 

The brick and concrete plant has a five-door loading dock 


14 


Georgia Compa: 


TOP LEFT: While the plant has 
good rail facilities, most ship. 
ments are made by truck. LEFT: 
Pictures show the welded fence 
separating the hoisting and 
bleeding locations, and the rabbi 
inspecting carcasses on the pritch 
plates. BELOW: Jerome, Nor. 
man and Herbert Shapiro, sons 
of the owners, check over graded 
beef in the sales cooler. 






at the front and a central wide corridor running 
from front.to back. This corridor serves as a breeze- 
way to provide ventilation for the killing floor and 
other non-refrigerated parts of the building and also 
functions as a shipping assembly magazine. Ship- 
ments are gathered from boning and _ fabricating 
coolers on the right and sausage holding coolers 
on the left. Orders are filled progressively by plat 
ing the items on flats which are trucked to the at 
joining loading platform. The beef coolers, whieh 
extend from the killing floor to the front of the 
plant, have doors leading to the dock. A two-story 
30 x 65 ft. rendering building is detached from the 
main plant. 

The killing floor was remodeled in 1952; a new 
office was built in 1953 and a new beef cooler wa 
added in 1954. An unattached 80 x 120 ft. dry stor 
age building is under construction. Additions to pie 
vide more beef cooling capacity and an enlar 
freezer will be started soon. A beef plant at North 
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ploys Ingenuity to 


d Build its Business 


Augusta which the firm acquired recently will be developed for 
full-scale operations. 
Coolers have a high wainscoting of blue tile and high level 
incandescent vapor-proof lights controlled by switches placed 
outside the doors. Refrigeration of the coolers is by overhead 
finned coils made with 2-in. pipe centers and 6-in square fins. 
Livestock are purchased on the open market and are largely 
“home-grown.” Calves have their hides cleaned before slaughter 
ina pen where 20 animals can be washed at a time by under- 
neath sprays. Water is sprayed from %-in. holes drilled 20 in. 
apart in l-in. pipes which are spaced at 2-ft. intervals on th« 
floor of the pen. 
Calves are shot with a rifle and hoisted to travel along an in- 
dependent rail for normal dressing operations before joining the 
main beef rail just ahead of the washing and shrouding positions. 

Cattle are stunned with a hammer and speeded on their way 
by a device which lowers the front of a metal floor in the knock- 
ing pen in unison with the outward pivoting of the gate. A 
gated barrier of 3-in. welded pipe is located between the hoist- 
ing and bleeding areas to hold back animals which might revive. 
The sliding gate of %4-in. metal floor plate is mounted on wheels 
moning on upedged angle iron rails. 

The spacious and well-ventilated two-bed killing floor is largely 
fumished with Anco equipment. Fans along the outside wall cir- 








North 
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MUCH BEEF is boned for sale to other sausage manufacturing plants. 
Water for plant needs is drawn from three deep wells and is stored here. 








PRESIDENT Ike Shapiro and secretary-treasurer Harry Sha- 
piro flank a picture of their father, founder of the firm. 


culate a large volume of air which is vented through 
centrally located boxed ducts in the concrete ceil- 
ing. Walls are finished to a height of 6 ft. with 
cream glazed t'le while the higher finish is hand- 
troweled hard plaster. The enclosed spray washing 
booth is made of glazed tile from floor to ceiling 
and has a large window of clear shatter-proof glass 
in the back wall to provide natural light. Kentmas- 
ter saws are used to split backs down to chucks. 

On the uncrowded floor 16 men dress out from 
18 to 20 animals an hour. Each man does an equal 
proportion of the work. One employe stuns and 
hangs while a sticker dehorns and washes heads 
which are positioned on the cleaning rack by a 

[Continued on page 25] 


PLANT ENGINEER Tommy Delgate stands beside traveling 
percolator in which meat scraps are moved to the press. 
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PRIVATE WIRE SERVICE is used for transmitting orders from four key cities. These orders 
are sent by direct wire teletypewriter to the Rochester plant. Shown above is an order 
being removed from one of the teletypewriters at the headquarters office of Tobin. 
ROCESSING orders from_ its to become Tobin Packing Co., Inc. from offices located in Buffalo, Syra-f typist tr 
Paitesmnen quickly, efficiently and The company processes and dis- cuse, Utica and Watertown, N. ¥.} night p 
economically has been accom- tributes a complete line of hams, ba- Salesmen located in these areas call tions at 
plished by the Tobin Packing Co., con and other smoked meats, poul- their orders to the nearest office where} The — 
without the need of a salesman ever try products, beef, lamb and veal an order clerk records each order on§ set is n 
writing out an order, through the use under its trademarks “Arpeako” and a preprinted form. The orders aref ing ope 
of a new system. “First Prize.” The two principal plants then transmitted by direct wire tele-§ surname 
The system, developed by the com- _are located in Rochester and Albany. _ typewriter to the Rochester plant. ff for iden 
pany’s methods group, makes use of In the past, orders were phoned The five-part marginal punched§ tomer 1 
direct wire teletypewriters, wire re- in by the salesmen and written out fanfold shipping order is automat-§ special 
cording machines and specially de- by hand by sales clerks on a shipping ically prepared on a receiving page Address 
signed five-part marginal punched _ order form. This proved to be a printer. This volume represents about ping or 
fanfold interleaved shipping order- time-consuming method and it re- one-third of the orders received each The 
cash on delivery invoice forms. sulted in extra long distance tele- week. form is 
Tobin Packing Co. is a develop- phone charges. The remaining orders are tele and C. 
ment of the Rochester Packing and To make maximum use of the com- phoned by the salesmen directly to with sic 
Cold Storage Co., Inc., which was pany’s private wire service and pro- the Rochester plant from the areas§ stub to 
organized in 1900 at Rochester, N. Y. vide fast and efficient service to cus- not readily available to the wire serv-§ main in 
Frederick M. Tobin bought a control- tomers, the new system was devel- ice. These telephone orders are re by the | 
ling interest in this pioneer company oped. A representative of Moore Bus- corded on a wire recording machine bons ar 
in 1921. In 1929 he organized the iness Forms, Inc., worked with the called an “Electronic Secretary.” Af prevent 
Albany Packing Co., Inc., in Albany, company officials on the design and group of six of these wire recorders § recorde: 
N. Y., and in 1942 the Rochester and specifications of the special forms. expedites the order handling proce} Parts 
Albany companies were merged with Private wire service is available for dure at the plant. packing 
other Tobin meat industry interests transmission of orders to Rochester Each salesman is assigned a sched-§ ceipts) 
uled time to call in his orders forf for fill 
“ “the day. When a call is received af Part 5 
the switchboard in Rochester, the op- billing , 
erator makes the connection to af ing) w 
open recording machine. number 
sng me P The abled proceeds to dictate} Orde 
field and recorded on his orders. After the last order he plant 
wire recording “elec- pauses for 20 seconds and an auto the ass 
tronic secretaries’ at the matic relay signals the company specific 
Rochester plant. Atreg- — switchboard operator who picks up§ the lin 
ular intervals these re- the call. of eack 
rat va play od At regular intervals a typist “plays the sh 
Bae ial pence ac back” the recorded orders and type § When : 
five-part shipping or- ut the five-part shipping order form § the car 
ders in a continuous, for each one. Two typists are a tal is 
time-saving operation. signed to transcribe from the s*§ vidual 
machines. Two machines are plugged f the shi 
in to accept orders during the hous} Co 
when the office is closed. A part time § tended 
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typist transcribes these orders for the 
night packing and shipping opera- 
tions at the plant. 

The “sold to” area of the form 
set is not completed during the typ- 
ing operations, Only the customer's 
surname is typed below this section 
for identification. The complete cus- 
tomer name, stop number and any 
special instructions are imprinted by 
Addressograph plate before the ship- 
ping order is sent to the plant. 

The five-part fanfold interleaved 
fom is a combined shipping order 
and C.O.D. invoice. It is designed 
with side-tie construction on the left 
stub to permit Copies 2 and 3 to re- 
main intact for subsequent handling 
by the truck driver. Strip coated car- 
bons are used before Parts 3 and 4 to 
prevent price information from being 
recorded on these parts. 

Parts 1 through 4 (billing copy, 
packing slip and two delivery re- 
ceipts) are forwarded to the plant 
for filling and shipping the order. 
Part 5 (control copy) is sent to the 
billing department (machine account- 
ing) where the copy is filed by order 
number. 

Order packing is performed in the 
plant as the cartons proceed along 
the assembly line. Stations handling 
specific products are located along 
the line. Total quantity and weight 
of each item ordered are marked on 
the shipping order at each station. 
When the entire order has been filled, 
the cartons are weighed and the to- 
tal is checked to the total of indi- 
vidual product weights entered on 
the shipping order. 

C.0.D. shipping orders are ex- 
tended and totaled. A check sheet 
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A COMBINED shipping order-C.O.D. invoice is provided in this five-part form adopted by 
the Tobin Packing Co. to process orders efficiently and economically. Side tie construction 
and strip coated carbons are two important features of the form. 


is prepared for each driver listing the 
C.O.D. shipments and noting the to- 
tal amount the driver is to collect and 
turn in at the office. 

The set is then separated and the 
parts are distributed as follows: 

Part 1 (billing copy) is sent to the 
billing department as notification of 
shipment. Part 2 (packing slip) is 
the customer’s delivery copy. Part 3 
(delivery receipt) is signed by the 
customer and returned to the ship- 
ping department by the driver. Part 
4 (delivery receipt) is retained in the 
shipping department file as a record 
of shipment. 

The billing copy (part 1) is used 
to pull pre-punched tabulating cards 
from a tab file for each product 
shipped. After key punching of varia- 
ble data and performing of exten- 
sions on an electronic calculator, the 
cards are used to prepare invoices on 
an accounting machine for shipments 
that are not C.O.D. Various sales 
analysis reports are also prepared 
from the punched cards. 

Among advantages of the new sys- 
tem are: 

1. Use of recording machines per- 
mits automatic recording of orders 
without the necessity of an operator. 

2. Long distance telephone costs 
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to the company have been reduced. 
3. Fanfold construction of order- 
invoice permits continuous writing 
on typewriter and teletypewriter. 
4. Typing orders at regular inter- 
vals from recorded data conserves 
typist’s time. 


NIMPA Accounting Groups to 


Hold Three Meetings Soon 


Three divisions of the NIMPA Ac- 
counting Conference will hold meet- 
ings late this month in New York, 
Atlanta and Cincinnati. The eastern 
division will meet on March 28 at 
the New Yorker hotel in New York 
with William Shannon of Oscar 
Mayer & Co. as a speaker. 

The southern division will also 
meet on March 28 in the Piedmont 
hotel at Atlanta. Program topics in- 
clude direct labor costs and _ sales 
analysis, and A. C. Bruner of East 
Tennessee Packing Co., J. Ellis Swint 
of Southern Foods, Inc., and Winston 
O. Haas of Haas-Davis Packing Co. 
will speak. Accountants of the central 
division will gather at the Nether- 
lands-Hilton hotel in Cincinnati on 
March 29. Harry Moss, certified pub- 
lic accountant, will discuss depart- 
mental profit and loss statements for 
small meat packing organizations. 
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JOHN MONINGER, Institute coordinator for the conferences, and 
C. O. Hinsdale, executive vice president, Balentine Packing Co., 
Greenville, S.C., and a member of the AMI sales committee, view 
the training material distributed to each of the participants. 


i) 


ALL DISTRICT sales managers of Sugardale Provision Co., Cantor, 
Ohio, attended the sales management session. David Lavin (cen. 
ter), assistant sales and advertising manager, displays lesson boot, 
Each manager has material to conduct his own meetings. 


Improve Salesmanship to Improve Profits 


ALES executives from 36 meat 
te, industry companies went back 

to a practical school last week 
to learn how to direct their compa- 
nies’ sales activities better and_ to 
learn how to teach their men to do 
a more effective job of selling. 

The credo for the first 2%-day 
American Meat Institute sales man- 
agers workshop, and one which the 
AMI hopes will gain industry-wide 
adherence, was: 

Any buyer who trys to force 

our prices below our cost-plus- 

a-just profit is deliberately at- 

tempting to bankrupt our com- 

pany and put me out of a job. 
Participants in the profit-project con- 
ference were pleased with what they 
learned and the new sales manage- 
ment tools they received. 

“This is the kind of information 
on profitable selling that we need 
since we can take it back to our own 
organizations,” said Joe Finkbeiner, 
secretary of the Little Rock Packing 
Co., Little Rock, Ark., after partici- 
pating in the conference. “Heretofore, 
many of the meetings on profitable 
selling have been top echelon gather- 
ings where the enthusiasm generated 
has been watered down and lost be- 
fore it could be brought back to the 
firing line. Here we have found use- 
ful guidance that we can give to our 
salesmen back at the plant.” 

“I have already learned several 
useful things that I intend to use in 
my work,” commented Glenn Can- 
nady, assistant sales manager of Rudy 
Sausage Co., Nashville, at an early 
stage of the conference in Chicago. 
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“This project fills our long-felt need 
for an effective sales training program 
for our sales group of 28 men,” de- 
clared Jack Pitcher, sales manager of 
Bird Farm Sausage Co., Pekin, Ill. “It 
provides us with organized material 
with which we can train our salesmen 
to do a better job for themselves and 
the company.” 

Testimonials for the training con- 
ference could be reported from the 
69 sales executives who attended. The 
praise did not come, moreover, from 
novices in the field of packinghouse 
sales since the group had a combined 
selling experience of 1,221 vears, in- 
cluding a beginner with only four 
month's experience. 

Sponsored by the Institute com- 
mittee on salesmanship, the confer- 


ence program is des:gned to put profit 
back into packinghouse selling. The 
basic aim is to prepare sales manage: 
ment officials to train their own sales- 
men in the techniques of effective 
selling. To achieve this end, the con- 
ference leaders—executives of the 
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sales management consulting firm of 
Poetzinger, Dechert and Kielty, Inc- 
pointed out the industry's need fo 
the program, reviewed the material 
prepared for sales managers and sales 
men and spent the balance of the 
time teaching the conferees how to 
conduct effective sales training pr 
grams in their own plants. 

Sales training material is speci 
ically designed for the meat industry, 
In assembling the material repre 
sentatives of the consulting firm made 




































































WHILE LEARNING BY DOING, two table groups of sales officials were photographed 
the second morning workshop session. Each table member took a turn at handling P 
of the lesson and his presentation was criticized by the rest. Students learned the 
of the easel flip chart and other properties employed for demonstration purposes. 
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BOSS Automatic 
Landing Device 


BOSS Friction 
Carcass Dropper 


BOSS Shredder 


~ 
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STEAM SAVER! 


The No. 737 BOSS Electric Fluid Pump 
is a compact, complete power and control 
unit, ready to connect to your hydraulic 
crackling press. Electrically-driven pump 
units conserve your boiler capacity for 
operation of other essential equipment. 


The components of the BOSS Electric Fluid 
Pump include a high-volume, low-pressure 
pump which rapidly raises the hydraulic 
piston to the pressure point. A radial high- 
pressure pump automatically cuts in at this 
point and delivers the final squeeze. When 
the peak of pressure is obtained, it is 
trapped and held, relieving pumps of load. 
This device isolates press from pumps, and 
until pressure is released, pumps are idling. 
A money-saver, in that it allows only neg- 
ligible wear and uses a minimum of power. 


Illustrated are a few of the many items 
we supply for edible and inedible render- 
ing. Built-in strength and fine materials 
resist wear and corrosion, giving you year 
after year of BOSS non-stop service. 


Inquiries from 
the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ill. 


CHAS G SCHMIDT 


THE Crocunalt wens SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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BOSS Crackling Press 


BOSS Hasher and Washer 








calls with 200 salesmen from a cross 
section of meat industry firms and 
studied the results of a sales practice 
survey among AMI members. 

The study underscored the need for 
an industry training program since it 
was found that: 1) 30 per cent of all 
salesmen hired by the industry have 
had no previous sales experience; 2) 
25 per cent of the calls made result 
in “no sales,” 3) The average number 
of items per order is five, although 
the average plant may offer from 300 
to 1,000 different products. 

The survey also highlighted the 15 
areas in which salesmen and man- 
agers believe there is need for train- 
ing, and these areas are covered 
specifically in the AMI program. They 
include: how to sell a feature; how 
to sell quality; how to increase the 
number of items per order; retail 
store merchandising; how to manage 
a route; use of the telephone in sell- 
ing; retail meat cutting, etc. 

The 15 topics are incorporated into 
nine sales training kits. Conference 
participants received their first three 
lessons—“How To Make More Effec- 
tive Sales Calls,’ “How To Sell a 
Feature’ and “How To _ Increase 
Items Per Order” at the meeting. The 
rest of the lessons will be mailed to 
those taking part in the AMI program 
during the year. 

During the conference the partici- 
pants used three of the lessons and 
the supporting material which they 
will employ later in their own com- 
panies. At the end of the first day 
they were given homework to pre- 
pare on the first lesson; they did the 
second in session, and prepared for 
the third lesson at the end of the 
second day's session. 

The nine lessons call for home- 
work from both the management in- 





JOHN KIELTY, president of the consulting firm which conducted the training conference, 
demonstrates methods of making a sales presentation before a buying committee. Speakers 
made excellent use of feltboards, chalkboards, easels and posters. 


20 





structor and the salesman trainees. 
The actual sales meeting at the plant 
provides direction, coordination and 
control, while preparatory work is 
done at home. The text material is 
designed to last one hour. 

Each of the lessons has two sets of 
homework outlines; one is for the 
management instructor and the other 
for the salesmen. They spell out the 
specific work each must do in prep- 
aration for the meeting, and, after 
the meeting, to implement the les- 
sons learned. Each participating com- 
pany receives 20 training kits for the 
salesmen. This is the number that is 
considered ideal for the audience 
participation type of program. 

The target for the AMI profit 
project is to improve the performance 
of each salesman in the meat indus- 
try. Kielty pointed out that the differ- 
ence between the star hitter with a 
.300 batting average, and the regular 
major leaguer with .250, is only one 
extra hit in 20 times at bat. in like 
manner, only a little improvement is 
necessary to convert a run-of-the-mill 
salesman into an outstanding per- 
former. 

The AMI sales management profit 
project workshop is being offered to 
the industry to achieve this improve- 
ment in sales performance. As an ‘in- 
dustry service the Institute is offering 
the course to all firms, both AMI 
members and non-members, says John 
Moninger, who is in charge of the 
project. He points out that the pro- 
gram affords an opportunity to use 
the services of consultants heretofore 
available only to large companies. 

Information on future AMI sales 
management profit project workshops 
can be obtained from John Moninger 
of the American Meat institute, 59 
East Van Buren st., Chicago. 
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Dehydrated Meats Show 
Good Vitamin Retention 


Stability of vitamins in dehydrated 
beef steaks and pork chops igs x 
good and possibly better than tha | 
in fresh beef or pork, according ty 
a report of Armed Forcés tests just 
released for industry use through the 
Office of Technical Services, U, § 
Department of Commerce. 

Dehydrated foods have satisfied 
military requirements for shippig 
space and weight savings, ease ¢ 
preparation, good stability and high 
nutritional density, but informatiog 
on vitamin retention has been limited, 
This study was undertaken to de 
termine vitamin content of dehy. 
drated meats after storage, dehydra. 
tion and cooking. 

Tests of both steaks and pork chops 
showed good retention of riboflavin 
and niacin and poor retention of 
thiamine after storage at 100° F. for 
six months. Earlier studies of non 
dehydrated canned meats showed 
similar results. 

It was concluded from this study 
that replacement of fresh or canned 
steaks and chops by the dehydrated 
products would result in no decrease 
in the quantity of riboflavin, niacin 
and thiamine in military rations, 

The ten-page report, PB 131204, 
The Effect of Dehydration, Prepan- 
tion and Storage on the Vitamin Con 
tent of Beef Steaks and Pork Chops, 
Quartermaster Food and Container 
Institute for the Armed Forces, A ay 
gust, 1956, may be obtained for Sieg 
from OTS, U. S. Department of Com 
merce, Washington 25. 


































Anti-Foaming Agent May Be 
Added to Shortening—MID 


The use of methyl polysiloxam, 
a methy! silicone, as an anti-foaming 


> agent in shortening containing met! 


fats has been approved by the Met 
Inspection Division in MID Memo 
randum No. 256, which reads: 
“Methyl silicone may be added t 
shortening containing meat fats 
which is intended for deep fat frying 
in an amount not to exceed 10 pati 
per 1,000,000. The methyl silicone 
referred to is a methyl polysiloxae 
of 350 centistokes viscosity. 
“When the anti-foaming agent # 
added to fat, its presence sh: 
declared on the label as part of th’ 
name of the product by use of the 
general term ‘methyl silicone.’ Th 
qualifying statement would reat! 
‘Methyl Silicone, an Anti-foamitf 
Agent, Added.’” 
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hey new lard carton by 


added t0 


rat fats, A watched package never grows cold! Today's wise 
* frving packagers realize that continual up-dating is necessary 
P 0 hae if a package is to do its job of attracting, telling and 
1 pars selling—just as Hormel has added new beauty and ap- 





| silicon peal to its well-known lard carton with colorful litho- 

siloxane graphed serving suggestion vignettes on a// four sides. 

: The result? A dynamic new sales force at the point te 
— of sale! PACKAGING MATERIALS 

a 

ee the For precision printing that wins bigger sales, for crafts- 

se of the manship backed by over half a century of experience, 

ne. Th for the widest variety of packaging materials and print- 


INg processes available anywhere—call your Milprint 
man first! printed cellophane, pliofilm, polyethylene, saran, 
: < acetate, glassine, vitafilm, ‘‘mylar’’®, foils, laminations, 
folding cartons, bags, lithographed displays, 
printed promotional material. 


ld read: 
i-foamil 


*Reg. U. S. Pat. Off. This insert lithographed by Milprint, Inc. 
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You can effect great savings in costs with 


GLOBE'S “ov-the-rai” Can-Pac System 
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WHAT IT IS: 


@ HOW IT WORKS: 


off with no hide damage. 


® ADVANTAGES: 


workers without added machinery investment. 


IF YOU DRESS CATTLE! veri ona 


This new method (known as “Can-Pac” because it was 
developed by Canada Packers Ltd.) is the only complete, 
continuous “ON THE RAIL” conveyor cattle dressing 
operation that has been proven successful. It eliminates 
the stooping work position, carcass lifting and lay down, 
congestion of cattle bed operations around pritch plates, 
and the overall lag time and “dead work” that so often 
prevails when conventional methods are used. 


Carcass is suspended so operator is standing in most 
comfortable position and does not have to move around 
carcass. Power tools are used for easier and better hide 
removal, foot sawing, etc. Power hoists do the heavy 
lifting. To allow for variations in size of cattle, the work 
platform can be raised or lowered automatically. A 
mechanical hide puller increases production of hide take- 


1. Simplification of tasks requiring manual labor, eliminat- 
ing stooped position increases production: and lessens 
operator fatigue. 2. Elimination of unnecessary waiting 
and carcass handling. 3. Prevention of injuries to workers, 
no wet slippery floers, no falling trolleys. 4. Production of 
better quality hides and sides of beef. 5. Reduction in 
floor space requirements to half that formerly required. 


By the use of this new revolutionary, space saving and economically 
operated system, plants with smaller capacities and floor areas can now 
operate efficiently. Production can be increased by adding additional 


Economies can 


utilized at any given run per hour easily and efficiently. The Globe 
Company is the exclusive manufacturer of the equipment employing 


the application of this system to your operation. 


Lhe GLOBE Company 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 





this system for installations within the continental limits of the United 
States. Globe has been manufacturing quality meat packing machinery 


Globe equipment is now since 1914 and is now able to offer to the industry this unique new system 
available through “NATION- for slaughtering cattle. Your Globe salesman can give you detailed in- 
WIDE” leasing program formation or by writing us, a qualified engineer will visit you to discuss 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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to the Editorial department, The 
For orders received from outside 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
National Provisioner, and remit- 
ting 50c for each copy desired. 
the United States the cost will be 
$1.00 per copy. 











No, 2,816,038, SAUSAGE PACK- 
AGE, patented December 10, 1957 
by Carl A. Thommen, Western 
Springs, Ill., assignor to Swift & 
Company, Chicago, Ill., a corporation 
of the state of Illinois. 

This disposable package is adapted 


to hold the pre-cooked sausage dur- 





~~ 





ing merchandising and also during 
final cooking for the table. The dis- 


posable package may be of light- 
gauge sheet aluminum. 


No. 2,819,488, SHIRRING AP- 
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i PARATUS, patented January 14, 

> 1958 by Lawrence Gimbel, Broad- 

y view, Ill., assignor, by mesne assign- 

: ments to Union Carbide Corporation, 

‘ a corporation of New York. 

For a sausage casing shirring ap- 

paratus the inventor provides a num- 

‘ ber of shirring rolls grouped to pro- 

s 

s 

sy 

f 

n 

1. 

nically 

n now 

itional 

an 

Globe 

loying 

United 

hinery 

system 

led in- 

discuss § Vide a passage through which a man- 
rel (along which the casing in an in- 
Hated state is fed) projects and the 
casing passes, the passage being 
smaller than the diameter of the cas- 
ing to permit the rolls to indent and 
feed the casing over the mandrel, the 
tolls being arranged with the respec- 

lands p * qe 
live center axis thereof equidistantly 
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spaced from the center of the pas- 
sage, each of the rolls having in its 
periphery an annular continuous con- 
cave groove progressively displaced 
with respect to its center axis with 
the rolls being positioned with the 
high point of one roll next to the 
low point of adjacent rolls. 


No. 2,813,025, METHOD OF 
MAKING PROTEIN FOOD PROD- 
UCT AND THE RESULTING 
PRODUCT, patented November 12, 
1957, by Mortimer Louis Anson, New 
York, N. Y., and Morton Pader, West 
Englewood, N. J., assignors to Lever 
Brothers Company, New York, N. Y., 
a corporation of Maine. 

In this patent, the product resem- 
bling meat and meat products com- 
prises a heterogeneous assemblage of 
protein filaments bound together by a 
chewy protein gel having a thermo- 
stable, unstretched, hydrated and un- 
oriented structure. — 


No. 2,819,975, METHOD OF 


COATING FRESHLY CUT SUR- 
FACES OF MEAT, patented Janu- 
ary 14, 1958 by Le Roy Letney, 
Waterloo, Ia., assignor to The Rath 
Packing Company, Waterloo, Ia., a 
corporation of Iowa. 

A method of coating freshly cut 

















meat surfaces to prevent dehydration 
and preserve bloom is disclosed and 
comprises spraying the meat, having 
an exposed freshly cut surface at a 
temperature below 40° F., with a 
molten fat through a chilled atmos- 
phere maintained substantially below 
the temperature required to congeal 
the molten fat to produce congealed 
droplets, permitting the droplets to 
deposit individually on the freshly 
cut surface, thereby forming a porous 
protective coating thereover. 


No. 2,820,709, PREPARATION OF 
COOKED COMMINUTED MEATS, 
patented January 21, 1958, by War- 
ren R. Schack and Robert H. Maher, 
Chicago, Ill., assignors to Swift & 
Company, Chicago, Ill., a corporation 
of Illinois. 

More specifically the method is 
adapted to cooking raw meat pre- 
paratory to canning with the produc- 
tion of broth and comminuting a por- 
tion of the meat, with subsequent 
searing of all portions. 
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No. 2,820,804, METHOD OF DE- 
FATTING BACON SKINS, patented 
January 21, 1958 by Roy C. Gordon, 
jr, Oak Lawn, Ill, assignor to Ar- 











mour and Company, Chicago, IIl., a 
corporation of Illinois. 

The skins are subjected to mechan- 
ical agitation in an atmosphere of dry 
steam at a temperature of at least 
100° C. to melt and expel the fat 
therein without converting the colla- 
gen to glue. 


No. 2,816,035, MANUFACTURE 
OF SAUSAGE, patented December 
19, 1957 by Elmer F. Glabe, Chi- 
cago, Ill., assignor to the United 
States of America as represented by 
the Secretary of Agriculture. 

In manufacturing emulsion-type 
sausage which include seasoning and 
curing agents and water in addition 
to the meat, the inventor incorporates 
with the materials during maceration 
thereof, as binder for water and as 
emulsion stabilizer 0.25 per cent to 
5.0 per cent, based on he meat-fat 
formula, of a water extractable pro- 
teinaceous material from oil-free soy- 
bean material that has been previ- 
ously extracted with a lower aliphatic 
alcohol. 


No. 2,820,246, DEHAIRING AP- 
PARATUS, patented January 21, 
1958, by Brice L. Thomas, Western 
Springs, Illinois. 

The apparatus is said to be adapted 





to loosen not only the hair (as that 
of hogs) but to loosen hair roots from 
the follicles. There are seven claims. 
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OTHER GRIFFITH 
PRODUCTS THAT 
WILL HELP CUT 
SPOILAGE LOSS 

























GRIFFIT 


special “purified”* cereals: 


Purified 
EREALS 


latest scientific control 
defeloped to cut spoilage loss 


























H'S 


ing meat authorities recommend the use of 
sterilized cereal binders in place of ordinary flours 
—to minimize profit-reducing loaf and sausage 
spoilage losses. And Griffith meets the need with 


GPF (Corn) ... Fine Golden Cereal 
BINDER (Wheat)... Grade “A” Pep 
. .. and other blended cereals. 


Griffith's Purified" Cereals are top-quality binders—as fine as 
money can buy. And, of course, they comply with the stand- 
ards of Q.M.C. Technical Bulletin No. 1, and the N.C. A. In 
addition, they have been scientifically processed to eliminate 
contaminating micro-organisms—thus reducing the risk of “in- 
side” spoilage. “(Covered by U.S. Sterilization Patent Num- 


bers 2107697, 2189947, and 2189940.) 


For exclusive anti-spoilage protection use Grif- 
fith’s Purified Cereals—they'll help cut your 
losses and show a profit. Don't hesitate to 
write—TODAY—for more information. No ob- 
ligation, of course. 


The 





CHICAGO 9, 1415 W. 37th St. 





GRIFFITH 


LABORATORIES, Inc. 





NEWARK 12, 37 Empire St. © LOS ANGELES 58, 4900 Gifford Ave. 
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Shapiro Grows in Georgia 
[Continued from page 15] 


header. A butcher lets down and, with 
the help of a sticker, sets the carcass 
on the pritch plates. Another worker 
from the half-hoist position lands-over 
and eviscerates followed by a butcher 
who skins and saws backs. One man 
drops hides after which dressing is 
completed by a single employe who 
finishes splitting, washes sides and 
shrouds. At the elevated viscera ta- 
ble one man separates, opens tripe 
and hangs lungs and spleens while 
another man washes tripe and hangs 
the remaining offal. 

Inedible material is trucked across 
a concrete apron to the rendering 
building and is raised by elevator 
to the cooker charging level. Bones 
are ground in a Stedman hammer 
mill to speed processing and allow 
cooking with the softer scraps. Rend- 
ering equipment includes two Anco 
melters and a blood dryer. The ma- 
terial is pressure cooked for three 
hours using an end-point indication 
device manufactured by the Inter- 
national Electronic Laboratories. This 
indicator system improves quality of 
cooked material and reduces time of 
processing, says general superintend- 
ent Amold Bowen. 

Cooked meat scraps are handled 
in a traveling percolator pan which 
runs on rails to serve each vessel 
and transport the material to the 
press. The pan rolls readily by hand 
on Vee type mill wheels and reversed 
angle iron rails. A quick connection 
coupling for grease removal is pro- 
vided at each cooker. 

Sausage making is a comparatively 
small part of the Shapiro business. 
One specialty item, a pickled wiener, 
is already being distributed in 32 
states. This skinless wiener is made 


both mild and hot from lean pork and 





beef ground through a %-in. plate. 
It is stuffed in 29-mam. casings which 
are linked in 8%-in. lengths on Ty 
machines. The peeled links are cut 
in half and packed in layers in %-gal. 
and 1-gal. wide-mouthed glass jars. 

Fresh beef is sold locally under 
the company’s own grading system as 
Kottinland brand. About 20 per cent 
of the total beef produced is boned 
out and sold to other sausage manu- 
facturers. A considerable volume of 
fresh meat is made into 2-0z. and 
4-0z. patties by Hollymatic equip- 
ment and into cube steaks. A policy 
of the company is that fresh meat 
shall not be held in the plant more 
than 24 hours. 

Steam for plant needs is generated 
at 115 psi. in a 150 hp. Cleaver- 
Brooks package boiler using natural 
gas, and in a Taylor fire-tube boiler 
using coal fed by an Iron Fireman 
stoker. Water at 100 psi. is obtained 
from three deep wells. The system 
includes two Jacuzzi Bros. deep well 
pumps, a 9,000-gal. storage tank and 
two alternately used Weinman cen- 
trifugal pumps delivering to the plant 
supply pipes. An additional 9,000-gal. 
water storage tank is being installed 
parallel with existing equipment. 

Refrigeration compressors are lo- 
cated in a room adjoining the kill- 
ing floor where an 8%-in. x 8%-in. 
and a 6%-in. x 6%-in. automatically 
controlled two-cylinder vertical York 
compressors are connected to a com- 
pletely flooded ammonia system. Evap- 
orators are mechanically controlled by 
float valves on the liquor intake and 
pressure control valves on the dis- 
charge pipes. The load on the com- 
pressors is eased and frost-backs pre- 
vented by use of a vertical accumula- 
tor tank from which unevaporated re- 
frigerant returning to the compressor 
room is pumped directly back to the 
cooling coils without recourse to the 
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SUCCESSFUL FEED manufacturing companies that use fat or meat meal in livestock and 
poultry feeds are featured by the National Renderers Association in advertising the many 
benefits derived from these animal by-products. Feeds of increased energy and efficiency 
are produced, point out three ads above, which appeared in leading feed trade publications. 
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compressors or condensers. Normal 
ammonia operating pressures are 20 
psi. suction and 180 psi. discharge. A 
separate system using Frigidaire com- 
pressors and freon refrigerant is em- 
ployed for the freezers. 

The company delivers to nearby 
areas in ten 2%-ton International 
trucks cooled with dry ice. Four of 
these trucks were purchased this year. 
Longer hauls are handled with leased 
tractor-trailers. Wholesale deliveries 
are made mostly along the Atlantic 
seaboard and include sizeable con- 
tracts for such armed force centers 
as Fort Jackson, Fort Benning and 
Fort Gordon. 

The company is proud of the large 
number of employes who have been 
with the firm for many years. Work- 
ers’ benefits given voluntarily by Sha- 
piro include sickness and _hospitali- 
zation insurance, retirement pensions, 
family parties every four months and 
40 hours guaranteed weekly pay. Ike 
says that these considerations have 
been a good investment in retaining 
the services of employes who know 
how to turn out the kind of meat de- 
manded by discriminating customers. 


Food Advisory Group Urges 
Quality Research Program 


A broad program of research to 
improve food quality and distribution 
was called for by the U. S. Depart- 
ment of Agriculture’s food distribu- 
tion research and marketing advisory 
committee at its annual meeting in 
Washington, D.C. G. B. Thorne, vice 
president of Wilson & Co., Inc., Chi- 
cago, was among committee members 
attending the meeting. 

High on the list of investigations 
needed to assure better quality in 
foods available in retail stores is the 
development of new and improved 
methods and instruments that will 
accurately measure factors affecting 
quality of raw and P ige-r0s agricul- 
tural commodities, the advisory group 
said. Instrumental and chemical meth- 
ods of appraising market quality of 
foods will tend to eliminate errors due 
to human judgment and will lower 
sampling and inspection costs. The 
committee recommended that special 
attention be given to quality in meats, 
poultry and frozen foods, 

Other studies needed to maintain 
product quality, according to the 
committee, include research to de- 
velop new methods of preserving 
meat, poultry and eggs, especially the 
use of antibiotics, radiation and inert- 
gas packaging as supplements to re- 
frigeration. Intensified study to evalu- 
ate new and modified packaging 


materials also was recommended. 
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LOOK FOR 


* "80 tens 7 


#41006 me. sory 


FT / Naif 
YEW CATALOG 


FOR TIME SAVING AND 
MONEY SAVING VALUES 


Write for your free copy of the new 
Catalog No. 957W today! 


New 


KNIFEMASTER 
Cutlery Sharpener 


a Schmidt 
BIG STAR 
ITEM 


Check These Outstanding Features 
e KNIFEMASTER combines sharpening and 


honing in one simple operation! 


e Gives you a precision-honed razor edge fast — 
without burn or waste. 


e@ Sharpens all types of knives, cleavers, silent- 
cutting knives, etc. to your selected bevel. 


e Self-Levelling Sharpening and Honing Wheel; 
Instant Knife Rest Adjustment; Non-Slip Bevel 
Selector . . . no special skills required. 


e@ Compact — fits easily into a few inches of space. 


e@ Rugged 1/6 hp motor — engineered for heavy 
duty sharpening. 


e Precision machined. Rustproof, specially de- 
signed for easy cleaning and sanitation. 


Other BIG STAR money-saving Equipment and Sup- 


plies are shown in the new Schmidt Catalog No. 
957 W. Free on request. 


Serving the Industry from 
coast to coast since 1870. 


THE C. SCHMIDT COMPANY 
iro Pee eo) alae -tia-1-) Me Cdl alot ialal-timer- mOlal fe) 


.-. for full, mellow 
flavor and aroma! 


The ham that’s 
already 


©1955, John Morrell & Co. 
BY JOHN MORRELL & CO., OTTUMWA, IOWA * SIOUX FALLS, SOUTH DAKOTA 
ESTHERVILLE, IOWA + MADISON, SOUTH DAKOTA 


Processors of fine quality Ham ... Bacon . . . Sausage. . . Canned Meats... Pork... Beef... Lamb 


FRENCH 


CURB PRESS 


Produces For You 





MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


For Additional 
Information Write 
The French Oil Mill 
Machinery Company 
Piqua, Ohio 








IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


Vitaphos 


First Phosphate Meat and Fat Homogenizer Made in U.S.A 


‘gen 
URST QBICE Mary cn jorn 
NEW YORK 13, N.Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
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22 carcasses selected for top 12 

rank (there were several ties) 
from 108 carcasses at the second an- 
nual Chicago Barrow Show was 4.54 
sq. in.; area ranged from a high of 
5.46 to a low of 3.78 sq. in. Only two 
of the carcasses in this show spon- 
sored by the Chicago market meat in- 
dustry had loin eye areas below 4.0 
sq. in. The carcasses, which came 
from 108 hogs selected from 461 en- 
tered on hoof, were dressed on a 
regular production line and given a 
standard production trim at Reliable 
Packing Co. The latter firm has as- 
sembled in its own studies a consider- 
able amount of information on loin 
eye area. The show average was 1 
sq. in., or 33 per cent, greater than 
the loin eye found in the average hog, 
reported John Thompson, Reliable 
president. 

The judges agreed that the contest 
entries showed a marked improve- 
ment in quality. This quality was re- 
fected in the price paid for the hogs 
that were weeded out from the top 
competition, a high percentage of 
which sold at $1 cwt. over the market 
top of $21.50, said Bill Jones of the 
Chicago stockyards, who acted as 
the statistician for the contest. 

The dressed carcasses were pur- 
chased by Reliable and _ brought 
‘lightly better than $1 over the mar- 
ket on a live weight basis, commented 
Richmond Unwin, assistant to the 
president. 

The four primal cut yield—skinned 

, loin, Boston butt and picnic— 
from the 22 top carcasses averaged 
32.03 per cent, well above the 50 per 
cent required for a meat type hog, 
aeeording to the USDA publication 
on “The Meat Type Hog.” The high 
Vield for four primal cuts was 55.56 
pet cent and the low was 50.10. Only 
five of the 22 carcasses yielded less 


T= average loin eye area for the 
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Agar Packing Co., and H. O. Gibson, head 


Barrow Show Indicates Hog 


Quality is Rising Generally 


ROBERT BERKERY, head hog buyer for 


Chicago hog buyer for Armour and Com- 
pany, examine the well-muscled and fin- 
ished side of the grand champion carcass. 


than 51.00. The judges emphasized 
that the yield was in cuts with the 
standard AMI lean trim. 

The animals entered in the barrow 
contest yielded the lean, low-calorie 
and high-protein cuts the modern 
housewife demands, observed Dr. B. 
C. Breidenstein, head of the meats 
division, School of Animal Husbandry, 
University of Illinois, and chairman 
of the carcass judging committee. The 
educational work done on behalf of 
the meat type hog is now being felt 
at the various livestock shows where 
the meaty hog is now the dominant 
typé, said Dr. R. W. Bray, head of 
the meats division, University of Wis- 
consin, Madison. 

The 22 carcasses selected for top 
12 rank had an average skinned ham 


A LOIN EYE VALUE is being checked by the 
Bray, Ken Jacobsen, pork cut superintendent for Reliable Packing Co., and Dr. B. C. 
Breidenstein. Cuts from each of the top 108 carcasses were placed on a table in front 
of their mated sides. The carcasses were dressed and judged at Reliable plant. 
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of 16.3 Ibs.; loin of 13.5 Ibs.; Boston 
butt of 4.9 Ibs., and picnic of 6.6 lbs. 
The average live weight of the 22 
hogs was 216 Ibs. At the live market 
top paid on the contest day, their cost 
would have been $48.60. Their yield 
of the four primal cuts would have 
brought, at prices quoted in the “Yel- 
low Sheet,” $35.58, or 81.4 per cent 
of the live cost. This market yield 
does not reflect any premium a packer 
might have gained through special 
merchandising or packaging and is 
the volume market price. The top 
22 carcasses averaged 161 Ibs. in 
chilled dressed weight for a carcass 
yield of 74.5. 

After chilling, the 108 carcasses 
were divided into light and medium 
groups. One half of each carcass was 


carcass judges, Dr. E. A. Kline, Dr. R. W. 
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New 


LUSTER 


for HAMS and BACON 


Patapar’ Luster Parchment 


PRE-COMBINED WRAPPERS 


Glamour, sales appeal, protection...and economy at the same time is offered 
by the new series of Patapar Luster Parchment wrappers. These pre- 
combined wrappers are complete units bound together at one edge by adhes- 
ive. You do no collating. There is no waste motion —no need for two or 
three paper inventories. Here is real economy! 


Paterson TRIP -L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2. Middle sheet of Paterson Sorb-Pak. 


3. Inside grease-proof barrier of Patapar 
Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 

2.Inside sheet of Paterson Absorbent or 
Sorb-Pak. 


Different combinations of other 


~ 
Paterson papers also available 


We will reproduce your present wrapper de- 
sign, or if you wish, we will design a new 
and colorful wrapper for you. 

For details and samples, write us on your 
business letterhead. Mention Patapar Luster 
Parchment and tell us your requirements. 


VEGETABLE 
PARCHMENT : 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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broken into primal cuts that wep 
placed on a table in front of the twiy 
side. Each loin was cut in two and; 
tracing was taken of the loin eye 
obtain the area in square inches, 
The grand champion carcass wy 
a Hampshire. Its live weight wa 
225 Ibs.; chilled carcass weight y 
170 lbs. and loin eye area was § 
sq. in. Its four primal cuts (skinned 
ham, loin, Boston butt and pig 
weighed 17.8 'bs., 15.6 lbs., 6.1 
and 6.9 Ibs. for a total of 46.4 iy 
or 53.95 per cent of the chilled 
cass. The animal placed first ig 
medium class while alive. The re 
champion was another Hampshire! 
weighed 225 Ibs. alive, had a chile 
carcass weight of 163.6 lbs. an 
loin eye of 4.60 sq. in. The pr 
cut weights were 16.7 lbs., 15,1 
5.3 Ibs. and 7.0 Ibs. for a total of 4 
Ibs. or 53.89 per cent of the chil 
weight. In live judging this bang 
placed second in the mediums. 7 
The grand champion alive plage 
twelfth in carcass showing. This bar 
row weighed 205 Ibs. alive, had: 
chilled carcass weight of 153.9% 
and primal cuts weighing 15.97 
12.8 Ibs., 4.0 Ibs. and 6.3 Ibs. fora 
total of 39.0 Ibs., or a chilled carga 
yield of 50.63 per cent. In the 
ion of the judges the carcass lag 
firmness and had a two-tone cold 
its meat. The carcass had a oO 
shrink of only 0.07 per cent, W 
the average for all 22 hogs was2 
per cent with a high of 4.63 per 
The median shrink value, a point j 
an equal number above and be 
was 2.17 per cent. The center 
of shrinkage ran from 2.09 to % 
per cent. 4 
The average fat back thickn s 
the 22 hogs, taken at the first rib, 
last rib and the last lumbar verte 
was 1.47 in. This is well within te 
fat back thickness range allowaa 
a meat type hog weighing 2161 
the average weight for the grow 
The USDA leaflet states that the fi 
back for this weight should rang 


a — a ee Bs — Sk = a — 
7 


= 5 


from 1.2 to 1.7 in. Fat back thick Whet 


nesses for all the top 22 hogs wet 
within the limits set forth in te 
USDA publication: 1.1 to 1.65 i 
for hogs weighing 201 to 216 bs 
and 1.2 to 1.7 in. for hogs weighim 
216 to 230 lbs. 

The barrow show demonstrates 
that the meat type hog generally i 
a recognizable animal and genetall 
will yield the desired lean cuts, co 
mented Dr. E. A. Kline, head of t 
meat department, Iowa State Colleg 

The ribbons used to award ® 
grand prizes were made from leathe 
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find the firm going places... find IRESTONES! 


Whether you operate one truck or twenty trucks, you can't buy a tire that costs 
less per mile than Firestones. Billions of miles of carefully kept fleet records prove 
Firestone truck tires outwear all others. 

Firestones last longer because Firestones are built better. Take Firestone S/F— 
Safety-Fortified—cord. Firestone tempers cord, but doesn’t stop there. Firestone 
gum-fortifies every fiber for a permanent lock between rubber and cord, 
measures every individual ply with electronic precision. 

The result is extra miles, lower cost per mile for every user of Firestone truck 
tires with S/F—Safety-Fortified—cord. Every Firestone truck tire is an outstanding 
Value in long-wearing, dependable performance. No wonder more going 
concerns go on Firestones! See your local Firestone Dealer or Store for truck 


tir i i a 
€s or truck tire service. TRANSPORT = SUPER ALL TRACTION 


YOU CAN'T BUY A TIRE THAT COSTS LESS PER MILE THAN FIRESTONE Firestone 


Copyright 1958, The Firestone Tire & Rubber Company 
Enjoy the Voice of Firestone every Monday evening on ABC television BETTER RUBBER FROM START TO FINISH 
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BRAUNSCHWEIGER 
LIVER SAUSAGE 


AND “MP” FIBROUS CASINGS 


YOUR PRODUCT has these important advantages over competition when it 
goes to market in visKING’s MP Fibrous casings: 

MP Fibrous casings stop moisture and weight loss. 

Keep your product flavorful. 

Extend shelf life. 
MP Fibrous casings are but one example of how products and processes bene- 
fit from the meat industry’s partnership in progress with vVISKING COMPANY. 
Look to the men of visKING for these other products of research and 
experience to help make your business better: 

PRECISION NOJAX casings, finest for skinless products. 

Easy Peel Fibrous casings for quicker, better unit packaging. 

VISTEN film that gives tight, smooth, handsome packages without 

application of heat. 

TASTIJAX edible casings for pork sausage links. 

VISKING works with you to help make your business better. 









UNION 
VISKING COMPANY (Uae 
Chicago 38, Illinois CORPORAT! 

IN CANADA: Visking Company Division of Union Carbide Canada Limited, Lindsay, Ontario 






VISKING, MP, PRECISION, NOJAX, VISTEN and TASTIJAX are trademarks of Union Carbide Corporation 
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The Meat Trail... 



























































































































ER-FRAMED POSTER emphasizing importance of good breakfast is presented to 
President Eisenhower as memento of first National Food Conference by I!-year-old artist, 
Tom Dreyer of Steelville, Ill. Boy's entry, which shows influence of missile age, won first place 
in poster contest conducted in Illinois schools by Illinois Agricultural Association. Contest, 
which drew 14,000 entries, is part of association's agricultural marketing and development 
piogram in which farmers of state voluntarily provide money to promote sale of all farm 
products. Self-help program now is in second year. President Eisenhower seems to be admir- 
ing ingenuity of farm group in choosing livestock by-product for poster frame, admiration 
thared by Secretary of Agriculture Ezra Taft Benson (left) and Charles B. Shuman (back- 
; ), president of American Farm Bureau Federation and general chairman of the Na- 
fional Food Conference. A report on the Conference appeared in the NP of March |. Presi- 
dent Eisenhower, Vice President Nixon and Secretary Benson addressed the meeting. 











PROCLAIMING WEEK of August 10-16 as 
"Texas Meat Week," Texas Governor Price 
Daniels (left) hands proclamation to Marvin 


me Ktippa, who represented Texas Independent 
Carine 


DIVISIN OF 








Meat Packers Association at "Food Comes 
First" conference in Austin. The Austin event 
tied into National Food Conference held in 
Washington, D. C. "Texas Meat Week" will 
help focus attention on annual TEX-IMPA 
convention, to be held August 14-16 in 
Houston. City also will observe week. 


CORPORATION 
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Dillon Elected President 


Of Chicago Packer Group 


WiLu1aM Ditton of Hygrade Food 
Product Corp. was elected president 
of the Chicago Meat Packers & 
Wholesalers Association at the group’s 
annual meeting at Fritzel’s Restaurant. 
Rosert CostTE.o, Costello’s Corned 
Beef, and Irnvinc TENENBLAT, Mon- 
arch Provision Co., were chosen as 
vice presidents, and Epwarp CHURAN, 
Illinois Provision Co., was re-elected 
secretary-treasurer. 

Directors are: MIKE FALONE, Ac- 
tive Provision Co.; WILLIAM 
FRANKEL, L. Frankel Packing Co.; 
Mex GuccENHEIM, Guggenheim Pro- 
vision Co.; ALEX Kiopot, Apex Pack- 
ing Co.; Epwarp Koun, Edward 
Kohn Co.; JoHN MARHOEFER, Far- 
mers Commission Co.; Ray SABATH, 
Century Provision Co., EpGAR 
ScurotH, Klein & Schroth, and S1 
SILVERMAN, Silverman & Wexler. 

The 23rd annual banquet of the 
association was set for Saturday, De- 
cember 13, at the Conrad Hilton 
Hotel, Chicago. 
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New Sokolik Plant Opens at 
National Stockyards, Ill. 


Sokolik Packing Co. has begun 
operations at National Stockyards, 
Ill., in what is believed to be the 
first all-new meat packing plant built 
in the St. Louis area in more than 
half a century. The plant is operated 
by the owners of Royal Packing Co., 
St. Louis. Harry SoKOLixk is founder 
and president of the 50-year-old 
Royal Packing Co., and his sons, 
Davin and JosepH, are treasurer and 
secretary, respectively. 

The new beef and veal plant, de- 
signed by Henschien, Everds & Crom- 
bie, Chicago architectural and engi- 
neering firm, is constructed of rein- 
forced concrete throughout with 
smooth brick wainscots and glazed 
tile walls. General contractor was 
Millstone Construction Co. of St. 
Louis. The building is laid out es- 
sentially as a one-floor operation with 
hide curing and rendering operations 
in the basement. 

Automation is used extensively in 
the plant. Employment totals ap- 
proximately 50 persons. 


Potts Is New Director of 
NIMPA Membership Relations 


Ivan G. Ports became director of 
membership relations for the National 
Independent Meat Packers Associ- 
ation on March 1. He will work out 
of Chicago maintaining contact with 
present members of the association 
and enlisting new ones. For the pres- 
ent he can be reached through Palos 
Park telephone Glbson 8-2430. 

Potts has been associated with the 
meat industry for 22 years and dur- 
ing the last seven years has been 
sales manager of H. J. Mayer & Sons 
Co. He was educated at the Univer- 
sity of Pittsburgh and Georgia Tech 
and learned the sausage business in 
Atlanta, Ga. 

His specialties have included ad- 
vertising and quality control. Potts 
has served as a director of the Meat 
Industry Supply and Equipment As- 
sociation and for the last two years 
has been chairman of the association’s 
executive committee. 


PLANTS 


Completion of a 25,000-sq.-ft. ad- 
dition has been announced by Green- 
wood Packing Plant, Greenwood, 
S. C., which now will operate under 


31 





federal inspection. The new addition 
will increase plant area to a total of 
125,000 sq. ft. and will boost em- 
ployment from the present 200 to 300 
persons, according to Dr. W. A. 
BARNETTE, SR., founder and _ chair- 
man of the board. The enlarged plant 
can handle 150 hogs and 65 cattle 
an hour simultaneously. The Can- 
Pac system for beef slaughter has 
been installed. The new addition is 
constructed of precast concrete with- 
out bearing walls. Plans call for im- 
mediate marketing expansion into the 
interstate field by the 40-year-old 
company, which distributes its prod- 
ucts under the “Carolina Pride” brand. 
Associated in the firm with Dr. Bar- 
nette are his sons, W. A., jrR., P. 
HENDERSON and J. E. 


A record 35,000 head of cattle 
and a like number of hogs were killed 
last year by H & H Meat Packing 
Co., Yakima, Wash., Harry J. HER- 
RING, president, announced. There has 
been an expansion of facilities in each 
of the company’s ten years of op- 
eration and the end is not yet in 
sight, he said. Herring and Joe Her- 
BERGER own all the stock in the firm. 


The plant of Mountain Packing 
Co., Asheville, N. C., was damaged 
recently by fire that apparently 
started in the cooling system of the 
sausage department. The firm is 
owned by Geratp Bryan. 


Zero Packing .Co., Wewoka, Okla., 
has entered the sausage field with 
the introduction of country-style pork 
sausage, OrvILLE Murr, owner and 
operator, announced. The new prod- 
uct will be marketed within a 50- 
mile radius of Wewoka. 


Qualitee Meat Co., 2410 S. Fed- 
eral blvd., Denver, has filed articles 
of incorporation with the Colorado 
secretary of state. Incorporators and 
directors are THERESA, ARMAND and 
DonaLp DE SAVERIO. 


Nissen & Son Packing Co., Web- 
ster City, Ia., has begun operation 
of a new 7,000-sq.-ft. sausage kitch- 
en at the Webster City plant. 


A beef packing plant that will sell 
only at retail has been opened at 
1102 W. Grant rd., Tucson, Ariz. 
Known as Harbour Meat Co., the 
firm will specialize in aged, grain- 
fed beef produced in feed pens of 
the 3 Lazy H Ranch in the Avra 
Valley. Owners of the ranch and the 
packing company are F. Bryan Har- 
BOUR and GLENN Harsour, both of 
Tucson, and RicHarp F. Hopkins 
of Houston, Tex. A large percentage 
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RETIRING VICE PRESIDENT of Scott Peter- 
sen & Co., Chicago, Otto Petersen (right) 
is presented with engraved wristwatch by 
nephew Scott Petersen, jr., president of sau- 
sage concern. Otto Petersen, who had been 
vice president since 1943, will live in Saw- 
yer, Mich., following his return from ex- 
tended tour through the West. Succeeding 
him as vice president is Dietrich W. Fricke 
(center), who joined firm as a sausage maker 
in 1929 and has held various positions, most 
recently serving as plant superintendent. 





of sales is expected to be in the form 
of freezer beef, according to Glenn 
Harbour, who is plant manager. The 
plant currently is processing about 60 
cattle a week. Other meat products 
and cheese also will be sold in the 
retail outlet. Design and engineering 
of the new Tucson plant, were by 
JoHN ScuHINDLER of Los Angeles. 


JOBS 


L. R. SmitH has been appointed 
manager of the Swift & Company 
meat packing 
plant at Lake 
Charles, La., E. 
D. FLETCHALL, 
Swift vice presi- 
dent, announced. 
Smith will take 
over his new du- 
ties March 24, 
succeeding 
CHARLES EF: 
Straus, who wilt 
become manager 
of the company’s plant at Dallas, Tex. 
Smith started his Swift career in 1935 
at Moultrie, Ga, After serving six 
years in the beef department of the 
company’s plant at Moultrie, he was 
transferred to Chicago. Later he 
headed company beef departments at 
Lake Charles, Ogden, Utah, and At- 
lanta, Ga. For the past two years he 
has been assigned to the beef de- 
partment in the company’s general 
office in Chicago. 


All officers of Shen-Valley Meat 
Packers, Inc., Timberville, Va., were 
re-elected at the annual meeting of 
the cooperative. They are: president, 


L. R. SMITH 


R. S. Graves; vice president, Grong 
B. Hoirzman; secretary-treasurer and 
general manager, A. JACK JESSEE, ay 
assistant secretary, A. T. Lass 

yr. Manager Jessee in his a 

report called attention to a serig 
need for a regular, dependable souree 
of supply of hogs and cattle. The 
cooperative purchased $5,155,500 
worth of livestock last year, he said, 
and had to denend on sources outside 
Virginia and West Virginia for mor 
than half the livestock supply. 


Gorpon OLpFIELD has joined 
Springer & Thomas, .nc., Bridgeton, 
N. J., and will coordinate sales of 
the company’s new portion control 
line, G. SaNForp THomas, president, 
announced. Oldfield previously served 
with Geo. A. Hormel & Co. in the 
Philadelphia-South Jersey area, 


Geo. A. Hormel & Co., Austin, 
Minn., has promoted DouG.as SHEgts 
to sales manager and _ supervisor of 
Flavor-Sealed consumer sales at the 
Hormel branch in Chattanooga, Tenn. 
He will work with W. G. Rynen, 
Chattanooga manager, after a train 
ing period at Austin. 


Patrick J. Lusy, formerly assist 
ant professor of agricultural econom 
ics at Purdue 
University and 
private consultant 
to livestock mar- 
keting _ interests 
in Indiana, has 
joined the staffof 
Oscar Mayer & 
Co. as economic 
analyst. Luby re 
ceived the B.A. 
degree from the 
University of Dayton and _ both the 
M.S. and Ph.D. degrees in agricul 
tural economics from Purdue. The te 
search for his graduate degrees was 
on the analysis and forecasting of hog 


P. J. LUBY 


prices and supplies. 


FRANK ANDREws has been ap- 
pointed manager of the Canada Pack 
ers, Ltd., plant at St. John, N. B 


DEATHS 


FRANK Pecuoc, 64, president of 
Lincoln Meat Co., Chicago, died 
March 8. Survivors include the wid 
ow, FRANCES, and two daughters. 


Tuomas D, Diccs, 63, president 
of Rader Packing Co., Columbia, Mo., 
died recently. He helped found the 
company in 1930 and became presr 
dent when it was incorporated i 
1946. An active civic leader, Diggs 
served as presiding judge of the 
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Tol am Relate l-ts 
Knife and Plate Life 


Cecily Speco 


“correct design*" 


Grinder Plates 


Serving the food 3 
industry since 1919: 


Studs for all grinder makes... 
plates to your own specifica- 
tions—America’s foremost 
meat processors have been buy- 
ing from Speco for 32 years! 


3 
level 
997 Columbus Rood, Cinna st. W, Ten 
a 


, ahr era : Ask About Speco 
Special Purpose Grinder Plates 


‘onom- 
irdue 
y and 
sultant Sy Sf CG gies sabe Gab aa Sistad with. Mineor, 
© mar: : LO Coe — reversible Shaped Holes 

terests : ie e es 
a, has 
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nomic 





C-D Square-Hole Plates C-D Special Purpose 
(%" up) Plates with Teardrop- 
Shaped Holes 


Write for Speco catalog and help- 
ful plate ordering guide. Ask about 
Speco’s (1) C-D Triumph Stain- 
less Steel Plates (2) C-D Square- 
Hole Plates (3) C-D Special Pur- 
pose Plates with Kidney-shaped 
Holes (4) C-D Special Purpose 
Plates with Teardrop-Shaped 
Holes pictured above. Get facts 
about new Speco Retaining Bear- 
Ring that assures longer plate and 
knife life. 


Chas. Hollenbach, Inc. is the oldest C H AGS 
and largest exclusive manufacturer 


of dry sausage in the country. H ‘e) i L E N 3) A ie H 


Telephone: LAwndale 1-2500 rIN'C 
Speco, Inc. 


3946 Willow Rd., Schiller Park, III. 
Phone Gladstone 5-7240 
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YOU DON'T 
HAVE TO WAIT 


for a “Little Bird” 
to tell you! 


e@ You can’t get better seasonings 
than “BFM” for your Franks and 
Bologna. They’re Honeys! 


@ Order a trial 100-pound drum to- 
day. Use 25 pounds at our risk. If the 
seasoning is not better in every way, 
return the unused portion, within 30 


days, for full refund. You can’t lose! 


e@ Write, wire or phone . 


BASIC FOOD MATERIALS 


853 STATE ST. 
VERMILION, OHIO 


Good Seasoning is Basic 
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Boone County Court for the past 
eight years and also served five terms 
on the city council. His son, T. W., 
is secretary-treasurer and general 
manager of the company. 


Hersert W. Davinson, 70, retired 


| proprietor of Davidson’s Pork Prod- 


ucts, New Bedford, Mass., died re- 
cently. His son, HERBERT, JR., now is 
head of the firm. 


ANDERSON Harris THOMPSON, 72, 
who retired about ten years ago as 
manager of the Swift & Company 
branch in Washington, D. C., has 


| passed away. He served nearly 40 


years with Swift. 


FERDINAND STEINHART, 67, retired 


| partner in S. Steinhart & Sons Co., 


Newark, N. J., died recently. The 
wholesale meat firm was founded 
by his father, the late SoLoMon 
STEINHART, in 1900. 


Witu1aM P. Fey, 36, sales repre- 
sentative in Cincinnati for Tee-Pak, 
Inc., Chicago, was killed last week 
when his shotgun discharged after 
he slipped down a muddy bank while 
crow hunting near his home. He was 
a member of the city’s team of star- 
ling shooters. 


Cart W. WestuHorr, 61, who was 
associated with Westhoff & Robinson 
Meat Packing Co., Saginaw, Mich., 
until his retirement four years ago, 
has passed away. The firm was 
founded by his late father. 


TRAILMARKS 


J. C. McCowan of The Cudahy 
Packing Co. and S. H. Marcus of 
Excel Packing Co. have been named 
to the board of directors of the newly- 
organized Wichita (Kans.) Livestock 


Market Foundation. Purpose of the 
new foundation is to promote good. 
will for Wichita and_ its livestog 
market. CoNLEE SMITH is president 
and Date Watson will be the ful. 
time manager. 


Ricuarp B. (Dick) - WHEELER, 
veteran market reporter and well 
known to Chicago packers and brok- 
ers, has joined the staff of THe Na 
TIONAL PROVISIONER DaILy Marker 
AND NEws SERVICE. 

Haroitp A. YAFFEE, president of 
Sioux By-Products, Inc., Sioux City, 
Ia., has announced the appointment 
of Davin E. NEWMAN as executive 
assistant in charge of sales. Newman 
will have headquarters in the Board 
of Trade Building in Chicago. 


Office workers of the Geo. A. Hor. 
mel & Co. plant in Fort Dodge, Ia, 
voted 45 to 31 in favor of unioniz 
ing and affiliating with the United 
Packinghouse Workers of America, 
AFL-CIO. The election was con 
ducted last week by the National 
Labor Relations Board. 


Agar Packing Co., Chicago, has 
named H. M. Gross Co. to handle ad- 
vertising for the company’s full line 
of fresh meat, bacon, canned ham and 
other pork products, Roy MELCHIOR, 
Agar president, announced. 


Howarp H. Ratu, chairman of the 
board of directors of The Rath Pack- 


| |= 








ing Co., Waterloo, Ia., has been re- 
elected a director of the National 
Bank of Waterloo. 


I. J. WIsNER, superintendent of the 
Swift & Company plant at Ogden, 
Utah, was re-elected recently to his 
fourth term as chairman of the Web- 
ster County Red Cross chapter. 














RETIRED INDUSTRY veteran Ernest F. Bloss (right) and S. H. Marcus, president of Excel 
Packing Co., Wichita, Kans., discuss some techniques of modern beef rail dressing operations 
Bloss, who received 50-year service emblem at 1950 American Meat Institute conventios 
| began career in 1889 as water boy for men constructing a major packer's Kansas Ci 
He served in various operating capacities, including general and traveling superinten 
several firms, and now is an adviser to Excel and a number of other meat packing firms. 
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Meat Output Up; Gain All Pork 
ELER, An appreciable gain in hog slaughter last week more than offset declines 
well in slaughter of cattle and calves to bring about another increase in volume 
brok. of meat produced under federal inspection. However, all slaughter was 
E Na. below last year. Total meat output moved up to 360,000,000 Ibs. from 
ARKET 353,000,000 Ibs. for the week, but fell 12 per cent below last year’s 
volume of 408,000,000 Ibs. Cattle slaughter was off by about 10,000 
nt of head for the week and 47,000 head below last year. Hog kill rose by 
City 110,000 head for the week, while falling 108,000 head below last year. 
tmat Estimated slaughter and meat production by classes appear below. 
cull BEEF PORK 
Week Ended Number Production (Excl. lard) 
‘wman M's Mil. Ibs. Number Production 
Bo. d M's il. Ibs. 
° March 8, 1958 — 176.0 1,220 158.7 
March |, 1958 aaa 183.5 1,110 143.5 
March 9, 1957 Se 206.8 1,328 172.7 
- Hor. LAMB AND TOTAL 
e, la, VEAL MUTTON MEAT 
Pes Week Ended Number Production Number Production PROD. 
nioniz- M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs 
: March 8, 1958 ........ NS 13.1 240 11.8 360 
United March |, 1958 = SG 14.2 240 12.0 353 
nerica, March 9, 1957... a. MAE 16.0 248 12.2 408 
$ con- 1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
ational 1950-58 gad WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Oo has Week Ended CATTLE HOGS 
? Live Dressed Live Dressed 
dle ad- March 8, 1958 1,000 550 234 130 
il] fine March |, 1958 . 4,010 556 233 129 
March 9, 1957 . —1'007 563 233 130 
1m and 
SHEEP AND LARD PROD. 
-CHIOR, Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
March 8, 1958... .. 190 105 103 49 ae 42.7 
of the March |, 1958 .......... ~ 190 105 104 50 ers 36.7 
: March 9, 1957 canes | 109 101 49 15.0 46.5 
1 Pack- 
een re- 
lational ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, JANUARY, 1958 
Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kill Pork Kill L&M meat Yield Total 
+ of the ended 000’s mil. Ib. 000’s mil. 1b. 000’s mil. 1b. 000’s mil. 1b. mil. Ib. Ib. mil. Ib 
aod OOF «§6«166.6 «= «111. 18:4 «1,017: ARG 184 325.3. 15.1 36.5 
Ogden, Jan. 11..384 219.7 142 168 1,300 177.2 242 119 425.6 14.9 46.5 
: Jan. 18..387 2215 123 146 1279 160.3 20 12.8 4182 14.7 44.4 
to his Jan. 25..368 200.2 110 128 1.246 163.7 243 12.0 9397.7 14.7 42.7 
> Web- Feb. 1..342 195.4 117 136 1,170 153.7 225 11.8 374.0 14.6 40.0 
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ME production in commercial 
plants moved into a higher gear 
as the new year got underway, as 
January volume of 2,267,000,000 Ibs. 
showed an appreciable gain over De- 
cember total of 2,097,000,000 Ibs. 
However, compared with January 
1957 volume of 2,436,000,000 Ibs., 
current output was off by about 7 
per cent. Commercial meat produc- 
tion includes slaughter under federal 
inspection and in other wholesale and 
retail plants, but excludes farm kill. 
January beef production at 1,210,- 




















































January Meat Production, Slaughter Up 
Since December, Down From Year Earlier 


numbered 2,201,900 head for an 11 
per cent gain over December kill of 
1,979,100 head, but an 11 per cent 
drop from 2,473,300 head butchered 
in January last year. 

Veal production rose 8 per cent to 
106,000,000 Ibs. from December vol- 
ume of 98,000,000 lIbs., but was 17 
per cent smaller than the 127,000,000 
lbs. produced in January last year. 
January calf slaughter numbered 904,- 
400 head compared with 911,100 in 
December and 1,067,500 head in 
January last year. 


- of = 000,000 Tbs. was 14 per cent larger January pork production at 892,- 
ee i. than December volume of 1,063,000,- 000,000 Ibs. compared with the De- 
sity last 000 Ibs., but 9 per cent below Janu- cember total of 883,000,000 Ibs. and 
sndent fe @ 2ty 1957 output or 1,324,000,000 Ibs. 913,000,000 Ibs. in January 1957. 





‘ing firms Slaughter of cattle for the month 
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Lard production for the month to- 


1958 


taled 221,000,000 Ibs. as against 216,- 
000,000 Ibs. in December and 226,- 
000,000 Ibs. in January a year earlier. 
Hog kill for January at 6,714,000 
head was up slightly from the De- 
cember count of 6,608,400, but down 
some from 6,879,800 for the month 
last year. 

Output of lamb and mutton in 
January was 59,000,000 Ibs. or 11 
per cent increase over December vol- 
ume of 53,000,000 Ibs., but was 18 
per cent smaller than last year’s 72,- 
000,000 Ibs. for the month. Slaughter 
of sheep and lambs numbered 1,196,- 
300 head compared with 1,103,100 
head in December and_ 1,489,200 
head in January last year. 


AMI PROVISION STOCKS 


Pork stocks as reported to the 
American Meat Institute totaled 
157,600,000 Ibs. on March 1. This 
volume was 32 per cent below the 
230,300,000 Ibs. in stock on about 
the same date a year earlier. 

Stocks of lard and rendered pork 
fat at 40,300,000 Ibs. compared with 
70,200,000 Ibs. in stock on about the 
same date a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Mar. 1 stocks as 


percentages of 
inventories on 


Feb. 15 Mar. 2 
HAMS: 1958 1957 
Cured;; 6.P:-D.G. ois sac00.06- 115 80 
Frozen for cure, S8.P.-D.C....103 61 
Wotat MAME Sick ool den waves 107 ; 67 
PICNICS: 
Cured, B.P.-0.6. jc ncccinned os 90 59 
Frozen for cure, S.P.-D.C.... 75 41 
Total. plenies-- 6 vcore 80 46 
BELLIES: 
Caine Wik oii wens ciesweve's 85 68 
Frozen for cure, D.S. .......123 226 
Cured... B.P BG. cicsesics aa 96 80 
Frozen for cure, 8.P.-D.C....112 76 
OTHER CURED MEATS: 
Cured and in cure ......... 84 53 
Frozen for cure ............ 90 62 
POCET  CRNOE os ns cvcncccutwe 87 57 
FAT BACKS: 
Cured, DB. vicisccdcccsccs 85 43 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total ..103 59 
TOT, ALL PORK MEATS ....103 68 
LARD & R.P.B. nc. ececccece 98 57 


Mexico Eases Tallow Curbs 


The Mexican Government has is- 
sued import licenses for 27,600,000 
Ibs. of inedible tallow. The tallow 
must be imported by June 30, 1958. 
U. S. exports of tallow to Mexico 
were 40,000,000 Ibs. in 1957, a drop 
of 32 per cent from exports of 59,- 
000,000 Ibs. in 1956. 
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PROCESSED MEATS . . . SUPPLIES 





January Volume Of Meats, Meat Foods 
Processed, Canned Down From Last Year 


M EAT processing in the five weeks 
of January, reflecting to some 
degree the smaller amount of the raw 
product available, was down from 
volume handled in the same period a 
vear earlier. Processors under federal 





wear AND MEAT FOOD PRODUCTS PRE- 
RED AND PROCESSED UNDER FEDERAL 
INSPECTION—DECEMBER 29, 1957 THROUGH 
FEBRUARY 1, 1958 COMPARED WITH LIKE 
PERIOD, DECEMBER 30, 1956 THROUGH 
FEBRUARY 2, 1957, IN a uns. 


Placed in cure 
















REE RE SS ESS trae are 

BE abs we acde.d es ales e ne RN's 

RS rey rrr 
Smoked and/or dried 

Beef 5,760 

Pork 219,198 
Cooked Meat 

SNE cs 5 ah OS © wince sos pa'e Se 8,896 8,499 

SL aisles bedmane ey ele ae 25,026 25,952 

RL, 5 ois bik aKa Wh 50 a nto 4S 281 282 
Sausage— 

Weesh Qnished .....0ccass- 28,179 

To be dried or semi-dried... 3,291 

DORMES. - WIGMOED. 0 b.a.s<ssie d's 58,262 

Other, smoked or couked... 56,765 

OGRE OOMBRMG | .i% kc ta 0.056 156,498 

Loaf, head cheese, chili, 

jellied products .......... 20,246 
Steaks, chops, roasts 59,644 
Meat. extract ........ 374 
OE ON. cue see eet 4 6 93,263 
Bliced, other}. .....sisccscee 17,488 
INE Ys. 0)4 da che win ak oss 17,127 
Miscellaneous meat product... 9,531 
OS eric 203,458 
Ss OE ics Sx case css Sas 153,158 
OE SAE ae ee ere eas 8,017 
a RC Pere ee 27,814 
Compound containing animal 

| EOP TP eeee re ta 66,667 78,597 
Oleomargarine containing 

eT eae ee ets 8,554 7,706 


civilian 
of Defense) .. 


Canned product (for 


use and Dept. 


232,971 


248,912 


BRET Nabe bienaeee Aen ehe.aiet 1,628,602 1,696,601 
*This figure represents ‘‘inspection pounds” as 
some of the products may have been inspected 
and recorded more than once due to having been 
subjected to more than one distinct processing 
treatment, such as curing first and then canning, 
tIncludes dried beef, sausage, loaves, etc. 


inspection handled a total volume of 
1,628,602,000 Ibs. of meat products 
during the month, which was about 
68,000,000 Ibs. less than the 1,696,- 
601,000 Ibs. processed in the same 
period a year earlier. 

The decline in the amount of sau- 
sage produced was relatively small— 
from 156,498,000 Ibs. last year to 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FIVE-WEEK PERIOD, DECEMBER 

£9, 1957 THROUGH FEBRUARY 1, 1958 


Pounds of Finished Product— 
Consumer 


Slicing and Packages 








Institutional or Shelf 
Sizes Sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ....... 15,231,000 12,452,000 
Canned hams ........ 21,854,000 503,000 
Corned beef hash 412,000 7,604,000 
Chili con carne ...... 1,057,000 14,747,000 
Te Pr 227,000 6,163,000 
Franks, wieners in brine 42,000 460,000 
SOU EUML MORON: och osc e's Sewiaia es 982,000 
Other potted or deviled 
meat food products..  ...... 3,182,000 
eS Seo 275,000 2,373,000 
Sliced dried beef ...... 49,000 424,000 
COIONL SERIE © fo reiy pace ie-0 1, segues 528,000 
Meat stew (all product) 176,000 10,641,000 
Spaghetti meat products 157,000 9,827,000 
Tongue (other than 
PICMNOR sess w ce ctu 27,000 193 ,000 
Vinegar pickled products 1,007,000 1,458,000 
ere ee, ee 1,285,000 


Hamburger, roasted or 
corned beef, meat and 







OT Ree y ,000 
MLSE AT EERE RO ‘ ,000 
Sauenge in. of). ...0cccs 494,000 
RA a ate aren y ee nae Pent 866,000 
Oe a ee vy oe 304,000 
Loins and picnics 3,804,000 74,000 
All other meat with 

meat and/or meat by- 

preducts—20% or more 416,000 8,568,000 

Less than 20% 519,000 26,015,000 
MEE cece te tyliac tease 48,345,000 173,793,000 











es 


152,144,000 Ibs. this year. Volume of 
meat loaves, head cheese, chili ang 
jellied products, etc. at 18,775,00 
Ibs. was down from 20,246,000 ths 
last year. 

The amount of steaks, chops and 
roasts prepared dropped in the five 
weeks of January to 52,533,000 Ibs. 
from 59,644,000 Ibs. in the same pe: 
riod of last year. 

Processors sliced 89,588,000 Ibs. of 
bacon in the period, or about 4 
cent less than the 93,263,000 Ibs. in 
the same period last year. Render. 
ers turned out 89,588,000 Ibs. of lard 
compared with 93,263,000 Ibs. a year 
earlier. 

Volume of meat and meat food 
products canned in January settled 
moderately from the amount packed 
in cans last year. Products packed in 
the 3-Ib. and larger containers de 
clined to 48,345,000 Ibs. from 52- 
986,000 lIbs., while the total on the 
smaller cans fell to 173,793,000 Ibs. 
from 187,923,000 Ibs. last year. 


Meat Index Slightly Lower 


Meat prices averaged a shade low 
er in the week ended March 4, while 
the average for a broad range of con 
sumer commodities was up for the 
period, according to the Bureau of 
Labor Statistics. The wholesale price 
index on meats at 103.6 for the week 
was down a small fraction from 103/, 
the record high of the week before. 
Higher prices on other consumer 
goods raised the general index to 
a new high of 119.4 per cent. 


























DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Batt) 
Pork * bulk (lel. 1b.) < Sow, 34 in, cut .. us. ieee 60a6 
_ fee. u 44 @46 (lel, Ib.) Whole Ground (Le.L. prices quoted to manu- Export, 34 in. cut ..... 53@5) 
Pork saus s.c., 1-Ib. pk. 61 @b6> Caraway seed ...... 20 25 facturers of sausage) Large, prime, 34 in. 38@s! 
Franks, s.c. 1-lb pk. ..66%@71 Cominos seed ...... 41 47 Beef rounds : (Per set) Med. prime, 34 in, ...-. 5a% 
Franks. skinless, Mustard seed, Clear, 29/35 mm, .....1.05@1.35 Small prime .....-..++++5 1662 
1-Ib, package ........ 53 POMGK Soave s Bees cae 23 Clear, 35/38 mg. ,..1.00@1.15 Middles, cap off . 60@i 
PR tly moe vices "sna Ba yellow Amer, ..... 17 Clear, 35/40 mm, ..... 85@1.10 FOB ORIDS ici 50 dt ten csc eee BY 
Bologna, art. cas, bulk.43%@46 po 130 rE 44 Clear, 38/40 mm, ..... 1.05@1.35 Hog runners, green ...-- oo 
Sologna, a. ¢., slice oriander, Clear, 40/44 mm, ..... gee opr i OT ee ) 
rg Piggy 3.07 @ 3.24 Morocco, No. 1... 20 24 Clear, 44 atic 5@2.50 Sheep casings: al 
Smoked liver. h.b., bulk .49%4 @53 Marjoram, French .. 62 67 Not Clear, 44 mm./dn. pop od Pere. Feb ee ee oe oes 
Smoked liver, a.c., bulk.42%@45 wae, Dalmatian, 5a PP Not clear, 40 mm./up 85@ 95 4 mm. i a Saat 4532 
Polish saus., smoked ..57 @70 rid fleece Ste ck Lo" a he mig 4 Seef weasands: (Each) 9. mm. .........< i 
New Eng. lunch spec. ..634%4@76 No. 22°26 fa: /ap. .0s3<< 14@ 17 os Sala ie 2.70@3.5 
New Eng. lunch spec., SPICES No. 1,43 ins /ap sso.’ 10@ 15 ies 1.50@2.% 
sliced, 6-7 oz. doz. ...4.09 @4.80 ; is Chi iginal ; Beef iddl (P et) Dace PE ae 
Olive loaf, bulk ........ 48%, @56 (Basis Chicago, original barrels, eef middles: er se 
O. L. sliced, 6-7 oz. doz.3.27 @ 3.75 bags, bales) Ex. wide, 2% in./up. .3.50@3.70 CURING MATERIALS 
Blood and tongue, bulk.64 @68 Whole Ground Spec. wide, Bt pis in.2.55@2.70 Nitrite of soda, in 400-Ib. Cw 
Pepper loaf, bulk ..... 62%@74 = alispice, prime ..... 82 92 - anid med... 1%-2% in. poo tes bbl., del. or f.0.b. Chgo. ..$1L 
P.L.. sliced. 6-7 0z., d02z.3.27 @ 4.68 ealfted: (xs 908 90 97 Narrow, 1% in./dn, ..1.05@1.15 Pure refined gran. x‘ 
Pickl» & pimento >< san Chili, pepper ...... me 45 Boef bung caps: (Each) nitrate of soda ........+: 56 
P.&P., sliced, 6-7 oz, Chili, powder ...... i 45 Clear, 5 in./up. ...... 84@ 40 Pure rfd. powdered nitrate P 
MozeN .. eee eee renee eet 3.12@3.48 Gloves, Zanzibar .... 64 69 Clear, 4%4-5 inch ..... 29@ 32 | rd BON on os ino 8 
Ginger, Jam., unbl.. 92 98 Clear, 4-4% inch ..... 19@ 21 Salt, paper sacked, f.o.b. ? 
DRY SAUSAGE Mace, fancy, Banda.3.50 4.00 Clear, 3%4 inch ..... 15@ 16 Chgo. gran. carlots, ton... 3” 
(lel, Ib.) West Indies ...... 1 865 Not clear, 4% inch/up 18@ 21 Rock salt in 100 Ibs. =. 
cermaets ch. hog oe wae ‘a a ton, ich ae ae Beef bladders, salted (Each) : bags, f.o.b. whse. Chgo..-. 
BUFENBCP wcrc cvesey DUC vm ps irc our ancy oe "1 inch / ¢ " r sugar: zs cu 
TPR ere eee eee | Oe. SEES OR a ee eT ey 36 ey; Poe h/up, inflated . zd 18 Raw, 96 basis, f.o.b. N. Y..- if 
wee : PY ~ 6%-7% inch, inflated.. 15 4 
FRoMsteiner” 2. eee n ccs 87@ 89 West indies nutmeg ss. 2.50 51-61% inch. inflated 13 Refined standard cane a 
PNAS. 0. vcsns codes 91@ 93 Paprika, Amer. No. 1 .. 48 ae 4 be gran. basis (Chgo.) ..--> 8. 
Salami, Genoa style ....1,04@1.06 Paprika, Spanish ... .. G5 Pork casings: (Per hank) Packers curing sugar, 100 
Salami. cooked ......... 538@ 55 Cayenne pepper .... .. 62 29 mm. a STEP ee 4.65@4,80 Ib. bags, f.o.b. Reserve, 
GPT Pere eee 87@ 89 Pepper: ee NS 0 90 6 wie 4.50@4. 65 La., Tess 2% ....0scsenee 
SNES Srey nn pe when as 97@ 99 ee OO, 2 kee eF 7 mm § Dextrose: 
i Ee pee eee 85@ 87 IES 3 Sin swileaeuk 46 50 mm. Cerelose. regular ......+++: 
| rag eo WR ska case enes 37 4014 EN le Ee 3.0% 5@3. 15 Ex-warehouse, Chicago ...++ 


36 





THE NATIONAL 









PROVISIONER, MARCH 15, 199! 













eeremeeem 


Comn 
Canne 


Pr 
Prime: 
Roun 
Trim 
50/ 
Squat 
70/ 
Arm 
Ribs, 
Brisk 
Nave 
Flan} 


Choice: 
Hind 
Fore¢ 
Roun 
Tr. 
Sq. ¢ 
Arm 
Ribs, 
Brisk 
Nava 
Flan] 

Good ( 
Roun 
Sa, ¢ 
Brisk 
Ribs 
Loins 


cow 
Fresh . 
60@63 . 
THAR, 
SARS. 
90@1.0 
90@1.0 


Insides. 
Outside 
Knuckl 


fe 


Choice, 
Good, ' 


n—n¢ 


Sse 














ume of 
ili and 
175,000 
100 Ths, 


Ps and 
th five 
)00 Ths, 
ime pe- 


) Ibs. of 
it 4 per 
) Ibs. in 
Render. 
. of lard 


5. a year 


at food 
- settled 
- packed 
acked in 
ners de- 
‘om. 52; 
1 on the 
000 Ibs. 
ear. 


ver 


ade low: 
4, while 
e of con 


_BEEF-VEAL- LAMB... Chicago and outside 








for the 
ureau of 
ale price 
the week 
ym 1037, 
k before. 
consume! 
index to 
ant. 


eee 


(Bach! 





(Per hank! 
6.2006.) 
‘- 05 G6. 
4.75055 
. -4.10@48 
Ree 2.70035 
1 11,50@2. 


ERIALS 


)-Ib. Cw 
‘hgo. .. $11.8 


N. Y... o* 

. ga 
100 

erve ga 

ee 

. 28S ii 

H 15, 195! 





CHICAGO 





Briskets (lel) 





Beer trimmings, 
/§ 





March 11, 1958 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
CARCASS BEEF (Frozen, carlots, lb.) 
F Steers, gen. range (carlots, Ib.) Tongues, No. 1, 100's.. 31% 
700/800 ..... None quoted Tongues, No. 2, 100's.. 25 
Speice 7300/600 ee 44% @45 Hearts, regular, 100’s.. 2514 
Choice, 600/700 ..... 444%4@45% Livers, regular, 35/50's 30 
Choice. 700/800 ..... 44% @451%4 Livers, selected, 35/50's 40 
Good, 500/600 ....... 4on _—‘ Lips, scalded, 100’s .. 16 
Good, 600/700 ....... 42n Lips, unsealded, 100’s.. 13% 
ln ae 36% Tripe, scalded, 100's.. 8% 
Commercial cow ..... 341% Lo ag 100’s oa 
Nanner-cutter COW .... 33% Melts, PD. dpatlane nae My 
ee com 7 ROE, IEEE cast tecasus 8% 
PRIMAL BEEF CUTS CONG. (SO hace sien 54 
gabe 7 = FANCY MEATS 
unds, all wts, .... 5 
Trimmed loins, (lel prices) 
50/70 Ibs. (Iel) ...92 @1.10 Beef tongues, corned 2814 
Square chucks, Veal breads, 
70/90 Ibs. ee 44 under 12 oz, ........ 
Arm chucks, 80/110... 42n 12 OCCUR. cidiswacs in 
Ribs, 25/35 (lel) ....83 @85 Calf tongues, 1 Ib./dn. 
Briskets (lel) ....... 38 @39 Oxtails, fresh, select ..28 en 
Navels, No. 1 ........ 21 @21% 
Flanks, rough No. 1..20 @20% BEEF SAUS. MATERIALS 
Choice: FRESH 
Hindatrs., 5/800 ..... 51% Canner-cutter, cow (Lb.) 
ig teens bo meat, barrels ....... 46 
ounds, 70/90 ....... 52 Bul eat, boneless, 
Tr. loins, 50/70 (lel) 67 @80 Sree eee 0% 
Sq. chucks, 70/90 .... 44 Beef trimmings, 
Arm chucks, 80/110... _ 42 75/85%, barrels .....35 @35% 
Ribs, 25/35 (lel) 5 


on wa a 95%, barrels 421% 

Navals, No. ns B on ‘chucks, 

Flanks, rough No. 1..20 @20% oneless Re nc 47 
‘ en We Beef cheek meat, 

Good (all wts.): 2 trimmed, barrels 37% 
UE Sip kosiveccnes pest Beef head meat, 33 
Sa, eut chucks ...... 42 @43 Veal: t¢immings 
Ear, Nd x bye M ‘ BY, 
wae eS 46 @49 boneless, barrels ..48 @43% 
sis esiteawncccee 1 VEAL SKIN OFF 

COW & BULL TENDERLOINS (lel ecareass prices, cwt.) 

y i = Prime, 90/120 .... 4.00 

Fresh J/L C-C Grade Froz, C/L Prime, 120/150 |... 54.00 

80@63..... Cow, 8/dn. .... 61 Choice, 90/120 ...... 50.00@51.00 

Tsa@RN Cow, 3/4 ..... 70 Choice, 120/150 ...... 50.00@51.00 

S8@RB..... Cow, 4/5 ..... 7T5@20 Good. 90/150 ...... 46.00@47.00 

90@1.00... Cow, 5/up ..... 85@90 — Stand., 90/190 ..... 42.00@44.00 

90@1.00... Bull, 5/up ..... 85@09 Utility. 90/190 .... 39.00@40.00 

Cull, 60/125 ...... 32.00@33.00 
BEEF HAM SETS 

Tere IE/ADE ID, «2... oo. cee oss 56 CARCASS LAMB 

Geen, BOs - Dye de. wovsee KB oe 

Knuckles, 71%4/up, Ib. .......... 56 (Icl_ prices, Ib.) 

Prime, 
tis 
CARCASS MUTTON hie ae 

Choice, 70/down, Ib. ...28 @29 Choice, 35 : 
Good, 70/down, Ib. ..27 @28 Choice, F 
— CONG SINS, 6 on0 59 din acaeles 4h@48 
n—nominal, b—bid, a—asked. BOG, “GE WR, ii gio ep ceces 43@47 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): Mar. 11 
STEER: 
Choice: 
ol A $47.00@49.00 
600-700 Ibs. .......... 46.00@47.00 
Good: 
SO 45.00@47.00 
600-700 Ibs. .......... 44.00@46.00 
Standard: 
350-600 Ibs. .......... 44.00@46.00 
COW: 
Standard, all wts. .... None auoted 
Commercial, all wts. .. 38.00@40.00 


Utility, Oe Wie. boss ks 37.00@39.00 
Canner-Cntter ......... 32.00@37.00 
Bull, util. & com’l .. 40.00@42.00 


FRESH CALF: (Skin-off) 


Choice: 

200 Ibs. down ........ 51.00@54.00 

Good: 

200 Ibs. down ........ 50.00@52.00 
LAMB (Careass): 

Prime: 


48.00@50.00 
44.00@48.00 


48.00@50.00 
ain dQats ae Vise 44.00@48.00 





55-65 
Good, all’ 


WR iat cae 43.00@48.00 

MUTTON (Ewe): ; 
Choice, | 70 Ibs./down... 24.00@28.00 
7004, 70 'bs./down . 24.00@28.00 
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San Frareisco 
Mar. 11 


$47.00@49.00 
45.00@ 47.00 


45.00@46.00 
43.00@45.00 


40.00@43.00 


39. 00@41.00 


39. ‘00@41.00 
(Skin-off) 


48.00@50.00 


48.00@50.00 


None quoted 
45.00@48.00 


47.00@52.00 
45.00@48.00 
45.00@50.00 


28.00@30.00 
25.00@28.00 


1958 


No. Portlond 
Mar. 11 


$47.00@ 48.50 
46.50@48.00 


45.50@47.00 
45.00@46.00 


42.00@45.00 


None quoted 
39.00@42.00 
38.00@41.00 
36.00@39.00 
42.00@44.00 


(Skin-off) 
50.00@53.00 


45.00@52.00 





NEW YORK 


March 11, 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 
(1.c.1. prices) 





Steer: (Western, cwt.) 
Prime, care., 6/700.$53.00@55.50 
Prime carc., 7/800. 52.50@54.00 
Choice, carc., 6/700. 47.50@49.50 
Choice, carc., 7/800. 46.50@48.00 
Good, care., 6/700.. 44.00@46.00 
Good, care., 7/800. .43.50@45.50 
Hinds., pr., 6/700.. 63.00@65.00 
Hinds., pr., 7/800.. 62.00@64.00 
Hinds., ch., 6/700.. 50.00@57.00 
Hinds., ch., 7/800.. 51.00@54.00 
Hinds., gd., 6/700. .48.00@51.00 
Hinds., gd., 7/800. .47.00@50.00 

BEEF CUTS 
(l.e.1. prices, Ib.) 
Prime steer: 
Hindqtrs., 600/700 ...63 @65 
Hindqtrs., 700/800 ...62 @64 
Hindgtrs., 800/900 ...61 @62 
Rounds, flank off ....53 @56 
Rounds, diamond bone, 
ey are 54 @56 
Short loins, untrim. 1.00 @ 1.10 
Short loins, trim. ....1.22@1.32 
> area 21 @22 
Ribs (7 bone cut) ...80 @85 
Arm chucks 
OE. stcevknaceads 
PEO eink's die chia det 22% @24 


Choice steer: 





1958 
FANCY MEATS 








(l.e.1. prices) 
(Lb.) 

Veal breads, 6/12 oz. ........ 92 

SD OR. BS ih, inaahhadeevidas 1.14 
Beef livers, selected .......... 43 
Woes  RAMMOGR 5d decacetetaceee 21 
Oxtails, %-Ib., frozen ........ 29 

LAMB 
(Le.l. careass prices, cwt.) 
City 
Prime, 30/40 ........ $51.00@55.00 
Prime; 40746 ai ise i ves 51.00@55.00 
Prime, 45/55 ........ 48.00@53.00 
Prime, 55/65 ........ 47.00@50.00 
Choice, 30/40 ........ 51.00@54.00 
Choice, 40/45 ........ 50.00@55.00 
Choice, 45/55 ........ 47.00@52.00 
Choice, 55/65 ........ 46.00@48.00 
Guae; SOM6. 2. cick 49.00@51.00 
GOOG, AGIAG i. okt scics 49.00@52.00 
Good,” S/E8 | is. cces 48.00@51.00 
Western 

Prime, 45/dn. ...... 49.00@51.00 
Prime, 45/55 ........ 48.00@49.00 
Prime, 55/@6 2.6.00. 47.00@49.00 
Choice, 45/dn, ....... 49.00@51.00 
Choice, i) 
Choice, 55 
Good, 


Good, 





VEAL—SKIN OFF 





Hindqtrs., 600/700 ...53 @B57 
Hindqtrs., 700/800 ...52 @55 (Le.1, carcass prices) Western 
Hindqtrs., 800/900 ...51 @53 Prime, 90/120 ...... $53.00@56.00 
Rounds, flank off ....52 @54 Prime, 120/150 ...... 53.00@56.00 
Rounds, diamond bone, Choice, 90/120 ...... 44.00@48.00 
CE OS kids 06's. Choice, 120/150 ...... 44.00@48.00 
Short loins, untrim.... Good, 50/90 ........ 41.00@44.00 
Short loins, trim. Good. 90/120 ........ 42.00@43.00 
a. peeked Ras De agi Stand., 50/90 ........ 37.00@38.00 
Ribs (7 bone cut) Stand.. 90/120 ...... 37.00@39.00 
Arm chucks .......... Calf, 200/dn., ch. 38.00@40.00 
inne uy PEE ee Calf, 200/dn., gd. .... 37.00@39.00 
ere ree Calf, 200/dn. std. . 36.00@38.00 

NEW YORK RECEIPTS LOCAL SLAUGHTER 

CATTLE: Head 
Receipts reported by the USDA Week ended Mar. 8 .... 12,677 

Marketing Service, week ended Week previous ......... 12,491 

Mar. 8, 1958, with comparisons: CALVES: 

STFER and HEIFER: Carensses Week ended Mar. 8 .... 11,877 
Week ended Mar. 8 p 8,902 Week previous ......... 10,388 
Week previous ......... 10,081 HOGS: 

cow: Week ended Mar. 8 .... 54,210 
Week ended Mar. 8 .... 1,076 Week previous ......... 57,227 
Week previous ......... 867 SHEEP: 

BULL: Week ended Mar. 8 .... 34,444 
Week ended Mar. 8 .... 276 Week previous ......... 35,894 
Week previous ......... 273 

VEAL: : 4 
Week ended Mar. 8 .... 297 
Week previous ......... 13,831 PHILA. FRESH. MEATS 

LAMB: Mareh 11, 1958 
Week ended Mar. 8 .... 30,581 WESTERN DRESSED 
Week nrevious ......... 34,989 STEER CARCASSES: (Cwt.) 

MUTTON: Choice, 500/700 $48.00@50.50 
Week ended Mar. 8 .... ATT Choice, 700/800 48.00@50.50 
Week previous ......... 557 Good, 500/800 ..... 44.75@47.00 

HOG AND PIG: Hinds., choice ..... 54.00@56.00 
once ptt Mar. 8 .... 11,888 Hinds., good ...... 50.00@53.00 
Week previous ......... 10,423 Rounds, choice .... 53.00@56.00 

BEEF CUTS: Lbs Rounds, good ..... None qtd. 
Week ended Mar. 8 .... 270,817 COW CARCASSES: 

Week previous ......... 373,310 Com'l, all wts. .. 38.00@40.75 

VEAL AND CALF CUTS: Utility, all wts. . 36.75@38.50 
Week ended Mar. 8 .... 3.041 os oe . 

Week previous ......... 3.000 VEAL (SKIN OFF): . 

LAMB AND MUTTON: caneee? auime S77) pret: ry 
Week ended Mar. 8 .... ose G 3 1. 507/90 ** 44.00 47,00 
Week previous ......... 9.583 z00d, 50/90 ......- 00@47. 

3 z Good, 90/120 ....... 45.00@48.00 

PORK CUTS: Good, 120/150 ..... 45.00@48.00 
Week ended Mar. 8 .... 811.790 
Week previous ......... 765,422 LAMB: 

BEEF CURED: Ch. & pr., 30/45 ... 50.00@53.00 
Week ended Mar. 8 .... 15,522 Ch. & pr., 45/55 ... 47.00@52.00 


Week previous ......... jure 
PORK CURED AND SMOKED 

Week ended Mar. 8 . 

Week previous 


263,919 
227.409 


COUNTRY DRESSED MEAT 
VEAL: Careasses 

Week ended Mar. 8 .... 12.655 

Week previous 
HOGS: 

Week ended Mar. 8 .... 7 

Week previous 
LAMB: 

Week ended Mar. 8 .... 285 

Week previous ......... 183 





Good, all wts. - 45.00@49.00 
LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 
Care., 5/700.47% @50%443% @45 
Care., 7/800.47 @49%43%@44% 





Hinds., 5/700 ..52@55 51@53 
Hinds., 7/800 ....51@54 47@50 
Rounds, no flank..53@57 51@53 
Hip rd. plus flank.52@56 49@52 
Full loin, untrim.51@55 47@50 
Short loin, untrim.60@65 52@56 
Ribs (7 bone) Sy 50@54 
Arm chucks ..... 44@47 41@43 
Briskets .... 39% @44 aa. 
Short plates ..... 23@26 23@26 
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PORK AND LARD ... Chicago and outside 























eee 
From the National Provisioner Daily Market Service (Chicago costs, credits and realizations for Monday and Tuesday) (F.0.B. 
H PRICES Shifts in pork prices in their relationship to live hog 
CAS : Slee costs worked in favor of margins on light hogs this week B vagrou 
t basis, Chicago price zone, March 12, 1958) “J . ° i 
ee Pe er ek geet while tending to further broaden the minus margins amm: 
SKINNED HAMS 
ae Ec Neale " v.P.A. of fresh oe ae the two heavier classes. Changes in margins were insignif. Bigs 
’.F.A. or fresh rozen wap 
ht B60 sees. rr 36n cant, however, from those of last week. tbe 
; Ee 2) Rae i. 
ou SpE RR Eee Ac aaa ae: 34 —180.220 Ibs.— —220-240 Ibs.— —240-270 Ibs.— Hi 
48 72 Eee MIM hada donk 33% Value Value Value 
% on, BREE ee i) SAP 32% per percwt. per percwt. per perewt, 
ox . "Ses eee WBVID ok hs 0s 2 ewt. fin. ewt. an, ewt. fin, 
Se ASA ee RBSOO 3 66s 00x 301% alive yield alive yield alive yield 50% n 
44% @45 : . 
3L@ ; See ‘ Daanceiters 2k: $14.38 $20.49 $13.72 $19.11 $13.52 $igg 50% nm 
ye... a me tener 9 . oe Fat cuts, lard ......... 6.20 8.85 6.27 8.84 5.89 gine 60% d 
421, eo eee 56@2614 Ribs, trimms., ete. ... 2.54 3.65 2.38 3.35 2.19 8m oe S 
SP. senrencee 25/30 ..... 25@25% oS. 2 er $20.62 $21.00 $20. a nd 
PICNICS PTET wk ee 24 14n Condemnation loss .... 10 10 = 
-. Sree er ha eee ie Ee 24% Handling, overhead .. 1.65 1.50 FIR 33 60 
F.F.A. or fresh Fromeh 19%... 0.0. BOs sss cnars 21% TOTAL COST ......... 22.37 31.92 22.60 31.61 22.16 930% si 
29144@20% . 4/6 ......... 20% az époels 19 (88.8 2287 31.30 21.60 
— peeriaatei BPR. cc mae 2814 FRESH PORK CUTS TOTAL VALUE +06 28.12 | 82.00 22.81 90.8 Breathe 
y . ere 8/10 28% @29 Cutting margin ....+$ .75 +4+$1.07 - oi 51 —$ 31 —$ 56 —$.% per 
aaa TO eat aaa 2814n Job Lot Car Lot Margin last week ..+ .72 + 1.02 — — .24 — 68 — mn Hoof 1 
oR aa ET Re RA: 2814n 49% @50 Loins, ae. aay te 8% 
. ES S/up. 3°96. im. .iv ss 28% 48@48% Loins, 12/16 ...... 47% 
i 4 5% @46 Loins, 16/20 Ca ea cal 451%, Low 
| Loins, 20/up ...... 1% Med. | 
FAT BACKS 42--34°° Yolns. 20/up ...... 41% PACIFIC COAST WHOLESALE PORK PRICES ff ‘1 
Frozen or fresh Cured + a . eee fa seteeee a Los Angeles San Francisco No. Portland 
ere ee 10% a wee oS t Mar. 11 Mar. 11 Mar. ll 
9%4n o/ 4  44@45.. Ribs, 8/dn. ....... 3% Bo 
10n ...+.+.. 8/10 .......++ a BT Skat hig ERIE on ccc 3614b FRESH PORK (Carcass) (Packer style) (Shipper style) (Shipper style) BOM, 
10%n ...... 10/ 12... esas 11% OE Riba; B/W 260.085 27 80-120 lbs., U.S. No. 1-3. None quoted $36.00@38.00 None quoted Tie 
atten teen eees tH Se 120-180 lbs., U.S. No. 1-3 $34.00@36.50 34.00@36.00 $34.00635.0 8 picsk: 
14fgn |... peepee 15iga OTHER CELLAR OUTS FRESH PORK CUTS, No. 1: Pigski 
14%4n ...... 7 eee 15%a Frozen or fresh Cured LOINS: 
14%4n - 20/25 ........- 15%a 22%a Square Jowls ......... unq. RaW ilies. os secs oka 51.00@56.00 56.00@58.00 55.00@58.0 
18... Jowl Butts, Loose ..... 19 SEIS INE... 5scotok cs 51.00@56.00 58.00@60.00 56.00@50.0 | Winte 
n—nominal, b—bid, a—asked. 18%n Jowl Butts, Boxed .... ung. THIS: UES cake os te sae 51.00@56.00 54.00@58.00 54,00@56.0 — Summ 
PICNICS (Smoked) (Smoked) (Smoked) rt 
LARD FUTURES PRICES CHGO. FRESH PORK AND Ger ORs 50 ane ety saws 35.00@39.00 36.00@40.00 38.00@41.0 oft 
Be HAMS: 
NOTE: Add %c to all price quo- PORK PRODUCTS 19-16 Thee chs. sce car 54.00@59.00 56.00@ 60.00 56.00@63,0 Stal 
tations ending in 2 or 7. March 11, 1958 SGS The SS acaes 54.00@59.00 54.00@58.00 55.00@60.0 ‘Del 
lel 1b.) eS aes , 
BACON “Dry” Cure, No. 1: 
FRIDAY, MARCH 7, 1958 Hams, skinned, 10/12 .. 52 , Pas si 
Coen Blew Hg, lee Ham Sneed 1/44 Bee ots qoene seeee noel 
Mar. 12.57 12.57 12.57 12.57 Hams, skinmed, 14/16 ..4914@50 Se he kc 45.00@52.00 52.00@58.00 48,00@52.0 
May 12.37 12.87 12.80 12.37 Picnics, 4/6 lbs. ...... 30% 7 Faia tae Fe asa a ' 
“35 Picnics, 6/8 lbs. ...... 30 LARD, Refined: 
July 12.25 12.27 12.20 12.27b Pork lions, boneless ....70 @75 Pelb i ORECODS 528 «sous 19.00@21.25 21.00@22.00 17.00@19.0 
-27 Shoulders, 16/dn. loose. 34 50-lb. cartons & cans.. 16.50@20.75 20.00@21.00 None quoted 
Sept. 12.12 12.12 19.10 oo (Job lots ms) MAOPEOR. | ko tateccascsees 16.25@20.25 18.00@20.00 14.00@17.0 
Oct. 11.95 11.95 11.0» : aS emai cae cat @15% 
— omc “gat — Tenderloins, fresh, 10’s. ws @80 
pen interest at close urs., Neck bones, bbl. ...... 18 
Mar. 6: Mar. 102, May 452, July Bars, 80's ‘2.020.000. N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
284, Sept. 69, anc ct. ots. Sent: 26. ‘bbs: 3. SS 15 @17 March 11, 1958 
’ March 11, 1958 
MONDAY, MARCH 10, 1958 CHGO. PORK SAUSAGE vem Fa WESTERN DRESSED 
2.75 12.80 12.70 12.70t Deatee cl. Ib) 
ss oa eS le MATERIALS—FRESH Pork loins, 8/12 ....$52.00@58.00 poe ioing, 8:12 on 
July 12.37 12.42 12.385 12.35 Pork loins, 12/16 .... 52.00@57.00 = Ras’ joins, 12/16 .......50 @l 
. > (To sausage manufacturers in Fg z me 
Sept. 12.22 12.22 12.20 12.20a dot 1 Hams, sknd., 10/14 .. 54.00@58.00 Boston butts, 4/8 42 @4 
Oct. 11.95b ... 119a _ Job lots only) Boston butts, 4/8 ... 42.00@45.00 Boston butts, 4/8 ...... ; = 
Pork trimmings, R 1 Seal 4/8... 31.00@34.00 Spareribs, 3/down ...... 45 @ 
Sales: 2,480,000 ‘The. 40% lean, barrels ....24 @24% Sousa’ Bauke sisi 44. rit ary 00 LOCALLY DRESSED 
Open interest at close Fri. Mar. Pork trimmings, a ah pe Pork ‘loi 8/12 50% @i6 
ee a oe | | oe eee, Barrels .... - (1.¢.1. prices, cwt.) Western Pork loins, 12/16”... ...49%4@55 
os guaran aaiag art a Pork loins, 8/12 50.00@54.00 Bellies, 10/12 35. @ 
80% lean, barrels... .3914@40 = hea A Barres pape eed ~~ a. fot wees eeeees aks 
TUESDAY, MARCH 11, 1958 Pork trimmings, ee is” ee oe en ees 35. @4l 
ane -20ee Se ee | See ee, Searels ...- 4 Sosten bette: Fi ag 40.00@44.00 Skinned hams, 10/12 |. .53%@58 
May 12.45 12.52 12.42 12.45 a ee gn Rhee Picnics, 4/8 ......... 30.00@33.00 Skinned hams, 12/14 ...51  @ 
July 12:87 12.42 12.35 12.35 shen : 88 @38%, Spareribs, 2/down ... 44.00@47.00 Picnics, 4/8 ............ 314% @31 bie 
Sept. 12.22 12.22 12.20 12.20a arrels ......-...++4. 88 @38%% Boston butts, 4/8 ...... 39% @H 
Oct. 11.95b — 11.95a —_— 


Sales: 9,200,000 Tbs. 

Open interest at close Mon., 
10: Mar. 
Sept. 67, 


Mar. 
100, May 459, July 279, 
and Oct. 25 lots. 


WEDNESDAY, MARCH 12, 1958 


Mar. 12.55 12.65 12.50 12.50b 

May 12.27 12.30 12.10 12.10b 

July 12.20 12.22 12.00 12.02 

Sept. 12.02 12.05 11.82 11.87 

Oct. 11.80 11.80 11.65 11.65 
Sales: 8,920,000 Ibs. 


Open interest at close Tues., 
11: Mar. 101, 


Mar. 
May 458, July 300, 


Sept. 66, and Oct. 35 lots. 
THURSDAY, MARCH 18, 1958 
Mar. 12.55 12.57 12.47 12.50 
May 12.07 12.20 12.07 12.07b 
July 12.00 12.07 11.97 12.00 

-11.97 
Sept. 11.87 11.92 11.85 11.85a 
Oct. 11.60 11.65 11.60 11.65a 
Sales: 3,500,000 Ibs. 


Open interest at close Wed., Mar. 
12: Mar. 91, May 406, July 293, 
Sept. 65, and Oct. 39 lots. 
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PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
CMICESO. ..es5 Verein cawhss « $15.75 
Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago ..... 15.25 
Kettle rendered, 50-Ib. tins, 
0.0, OMICS: . 5c. ccasiines 6.75 
Leaf, kettle rendered, tierces, 
2.0.0... ORICEZO 2... 5 cscccce fl 
Oe Rn See 


50 
Neutral tierces, f.0.b. Chicago iv 25 
Standard Se 
DOGG) ce wdsnioce ss 21.75 
ot nr N. & 8... 22.25 


WEEK'S LARD PRICES 


Hydro. 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

7. Trade) Mkt.) Mkt.) 
Mar. 12.57%4n 12.00 14.25n 
Mar. 10: -12.70n 2.00a 14.25n 
Mar, 11..12.55n 11.50a 14.00n 
Mar. 12..12.50n 11.62%n 14.00n 
Mar, 13..12.50n 11.75n 14.00n 











N. Y. DRESSED HOGS 


March 11, 1958 
(Heads on, leaf fat in) 


UO te TR Da. octal $32.50@35.50 
O° te: SOP Te. ie 8% 32.50@35.50 
100 to 125 Ibs. ...... 32.50@35.50 
125'-to: 150 ‘ibs. 5.4% 32.50@35.50 


CHGO. WHOLESALE 
SMOKED MEATS 
March 11, 1958 


Hams, skinned, 14/16 Ibs., (Av.) 
WEAPPCE 2. wccccccvcnccccecs 57 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ...... 58 
Hams, skinned, 16/18 Ibs., 
WER «0 bs:0 <a nwdeeeeecs cs 5614 
Hams, skinned, 16/18 lbs., 
ready- to-eat, wrapped ...... 574 


Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrap 8 


Bacon, fancy sq. cut seed- 
less, 12/14 Ibs. wrapped ....45 
Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service, pkge. .. 
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HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at Chi 
cago for the week 
Mar. 8, 1958 was 17.6, the 
U. S. Department of Agi 
culture has reported. 
ratio compared with th 
17.6 ratio for the precel 
ing week and 12.9 a yell 
ago. These ratios were Gi 
culated on the basis of 
3 yellow corn selling 
$1.170, $1.146 and $1.2 
per bu. during the tht 
periods, respectively. 












































































































TH 


















































































° 





BY-PRODUCTS...FATS AND OILS 

















VEEK BY-PRODUCTS MARKET 85ac, c.a.f. New York. Original fancy 
day) (F.0.B. Chicago, unless otherwise indicated) TALLOWS and GREASES tallow was bid at S¥c, delivered 
3 ed Wednesday, March 12, 1958 Wednesday, March 12, 1958 New York, but it was held at Qc. 
ai as cap ‘Broo Choice white grease, all hog, sold at 
‘ nground, pe a ‘ a 
‘ins on gmmonia, bulk ....ccccccccccvenccceces 8.00n } ‘ 9c, same delivery point, with ad- 
signif. DIGESTER FEED TANKAGE MATERIALS Export and domestic buying In- ditional tanks held %c higher. Yellow 
Wet rendered, unground, loose: Ricoh Bes a: at yes higher prices grease was bid at 7%4@7%c, and 
eek. vod test etenpaeccanssrenenasesesinss 8.25n whey, a ha to strong undertone special tallow at 8@8%c, c.af. East. 
ue asenaiaiein pamee to the inedible tallow and grease Buying interest was also evident on 
per ewt, raaata market late last week. special tall and hi ; 
tn, ; - Carlots, ton On Thursd hal ’ special tallow and B-white grease at 
yield 50% meat, bone scraps, bagged .$100.00@105.00 rsdav 2ache > T¢ Vv tal- q ‘L: . 
> $tass 0% meat, bone scraps, bulk... 97.50@ 100.00 te aa 5 at Fhe — able — a Tec, Chicago. B-white grease re- E 
gester tz age, bagged .. ).00@ x r § < , > 4 re ‘ : 
Hr 80% digester tankage, bulk .... 102.50@105.00 eye res. ; os ewe ~ pepe portedly sold at 8c, delivered New 
STR $0% blood meal, bagged .....: 110.00@155.00 7%@7%4c, and special tallow at York 
Steam bone meal, bagged one ~ a4 Es ied . 
: (specially prepared) ....... 90.00 T%*@T7'ec, all c.a.f. Chicago. Addi- The market on material destined 
60 team bone meal, bagged. 85.00@ 90.06 * e . 
ee ated caiuiadadia soreness @ 90.001 tional tanks of prime tallow sold on for Avondale, La.. was extremely 
x 5 ‘ : 
: roa Feather tankage, ground Friday, last week, at Tc, and spec- quiet throughout the week A few 
TV. 9K per unit ammonia ............... +5.25@5.50 ric ¢ See ar) ee ¥ . i 
3 — 7 Hoof meal, per unit ammonia ...... $5.75@6.00n cial tallow at Vee, also delivered more tanks of bleachable fancy tal- 
DRY RENDERED TANKAGE Chicago. low traded at 8c, and special tallow 
a Se, Oe: MOE WTOC. Gece sscwceece 1.85 ase ‘ > s * : 
ICES Bf Med. test) ber unit prot 220200000000 1 son Yellow grease on Monday of the at 7¥2c, c.a.f. Chicago. Choice white 
wil High: test, per unit prot, .............05 1.80n new week was bid at T@Tc, c.a.f. grease, all hog, was bid at 9c, de- 
. Y . ~ . . . 
iss : ees Ae eee STOCKS ; Chicago. Continued buying interest livered New York, but it was held 
oe one stock (gelatine), ton......... 25.00 = ~ ee 
pper st Cale jes, feet (non'gel.), Gon. ::11.00@15.00 was apparent on bleachable fancy at 9¥%c. Bleachable fancy tallow was 
4.00@35.0 lite (aelatine), cwis .... 1. 6380 50 tallow at 8c, c.a.f. East, with of- bid at 8%@8%c, same destination, 
Pigskins, (rendering), piece...... 15@25 ferings at 8%4c. The grease market with offerings at 8%4c on regular pro- 
s.0@sen h _ ANIMAL HAIR was quiet on Monday. duction material. 
6.00@ 59.0 Winter coil dried, per ton ........ *40.00 A fair t so0d ARES f edi > 
4 0056.00 gammer coll dried, per ton ....... *25.00@30.00 air to good movement of edi- TALLOWS: Wednesday’s quota- 
le switches, per piece ........ 3@4 ‘ , transnire . , : : Z . 
ETE itt seccemeca (Hees tuascs) @ ble tallow transpired on Tuesday at tions: edible tallow, llc, f.o.b. River 
8. 041.0 i b 11% f. Chi ‘ , 
° " ray, pm Oh cece eee cccececcccccs 7 a b- Hi J ¢ i i igi 
Te Sees 9n Ac, c.a.£. Chicago. Bleachable fancy and 11%c, Chicago basis; original 
UNE LEP RD seosseceeb roo neerereess 5@6n tallow sold at 8c, c.a.f. Chicago, and fancy tallow, 8¥%c; bleachable fancy 
55.00@00.0 BR Spetivered. te.a.f. East. n—nominal. a—askea, | the same material was bid at 8%@ tallow, 8c; prime tallow, 7%4c; special 








52.00@56.0 
51.00@54.0 
48.00@52.0 





17.00@19.0 
None quoted 
14.00@17. 





PORK 
58 
SSED 


SERTH. LEVI & CO.. INC: 
(Leb "THE CASING HOUSE” 


CITY PRODUCTS 


CHICAGO e NEW YORK e LONDON NATIONWIDE 
REFRIGERATED WAREHOUSE 


BUENOS AIRES e SYDNEY e WELLINGTON e ZURICH I MARIION by 





SSED 


CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
hi DECATUR, ILL. POLAR SERVICE 

















RATIOS GALVESTON, TEXAS GALVESTON ICE AND COLD STORAGE 
tio based HORNELL, N. Y. CITY PRODUCTS CORPORATION 
atlo JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG. 






Its at Chi KANSAS CITY, KANS. FEDERAL COLD STORAGE 
ATIONAL STOCK YARDS, ILL. 

ek am ee aes ny COLD STORAGE 
; 17.6, PHOENIX, ARIZONA 

t of Agr CRYSTAL ICE & COLD STORAGE (Two Warehouses) 
eed PITTSBURGH, PENNA. FEDERAL COLD STORAGE 

hee: ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 


ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 


SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two War ) 


TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 
TULSA, OKLA. TULSA COLD STORAGE 





> were 


BLACK HAWK 

MEATS GENERAL OFFICES 

CITY PRODUCTS CORPORATION 
AND CORN | 


THE RATH PACKING CO., WATERLOO, IOWA Mi@umaumener 

















33 S. Clark St., Chicago 3, III 
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tallow, 7%c; No. 1 tallow, 7%c; and 
No. 2 tallow, 6%%c. 
GREASES: Wednesday's quota- 


tions: choice white grease, not all 
hog, 7%c; B-white grease, 7c; yel- 
low grease, 7@7%c; house grease, 
6%4c; and brown grease, 6%8@6l2c. 
Choice white grease, all hog, was 
quoted at 9%c, c.af. East (last re- 
ported trade.) 


EASTERN BY-PRODUCTS 

New York, Mar. 12, 1958 

Dried blood was quoted today at 

$7@$7.25 per unit of ammonia, Low 

test wet rendered tankage was listed 

at $7@$7.25 per unit of ammonia 

and dry rendered tankage was pr'ced 
at $1.65 per unit. of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAR. 7, 1958 






Prey. 
Open Low Close’ close 
Mer,...... 28.78 15.55 15.66b 15.78b 
PY ere es 15.61 15.72 
July .... 15.50b 15.53 15.64 15.65 
Sept. .... 15.10b 15.19 15.25b 15.23b 
Oct. .... 14.85b 14.95 14.95 14.96b 14.88b 
Dee. .... 14.92 14.95 14.92 14.93b 14.90b 
Jan. .... 14.90n a a 14.90n 14.90n 
Mar. .... 14.80b 14.97 14.97  14.80b  14.80b 


Sales: 236 lots. 


MONDAY, MAR. 10, 1958 








Mar. .... 15.60 15.64 15. 15.55 15.66b 
May .... 15.65b 15.75 1 15.57 15.72 

aly sess 35.88 15.68 15.51 15.51b 15.64 

Sept. .... 15.15b 15.26 15.17 15.17 = 15.25b 
Oct. .... 14.85b 14.96 14.84 14.85 14.96b 
. osiy SE” anes pe 14.83b 14.93b 
Jan. .... 14.80n boils 14.80n 14.90n 
Mar. .... ee a a 14.81b 14.80b 


Sales: 159 lots. 


TUESDAY, 





Mar, 
May 
July 
Sept. 
Oct. 
Dec. 
PS eee ee spree 
Mar. .... 14.75b 14.99 14.99 
Sales: 443 lots. 


14.95n 14.80n 
14.90b 14.81b 


WEDNESDAY. MAR. 12, 1958 





Mar. .... 15.57b 15.56 15.56 
May. 2... 35.00 3 15.51 
say... . Eee 5.7 15.47 
Sept. .... 15.27b 15.33 15.15 
Oct, ~.... 25.10 15.10 14.98 
Dee. .... 14.95b 15.05 15.01 
Jan. .... 14.95n He 

Mar. .... 14.90b 





Sales: 160 lots. 


VEGETABLE OILS 


Wednesday, March 12, 1958 
Crude cottonseed oil, f.o.b. 


EASA rrr oe 13\%a 

SEENONG cou h ¥ic0n bes ct aicec'ee We's 1354n 

IN wis 0 disc 6Sibin's aoe c Han bak dees 13%a 
Corn oil in tanks, f.o.b. mills ..... 14 
Soybean oil, f.o.b. Decatur ......... 11 
Peamet G8, £.0.0. GTM . ocdecccecss 16%n 
Coconut oil, f.o.b. Pacific Coast ... 134%4n 
Cottonseed foots: 

Midwest and West Coast ......... 1%@ 1% 
SLE Ore TEE TET TEESE TR Te 1%@ 1% 
OLEOMARGARINE 
Wednesday, March 12, 1958 
White dom. vegetable (30-lb. cartons) 27 
Yellow quarters (30-lb. cartons) . 28 


Milk churned pastry (750 Ibs., 30's) .24%4@26 
Water churned pastry (750 lbs., 30’s).234%.@25 


Bakers drums, ton lots ........... 21% 
Wednesday, March 12, 1958 

Prime oleo stearine (slack barrels) .. 12% 

Extra oleo oil (drums) ............. 18%4,@18% 

Prime oleo oil (drums) ............. 18 @18% 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS | 


Most action in big packer hide mar- 
ket late Wednesday, at prices mostly 
steady — Small packer and country 
hides generally steady, with nomina! 
quotations posted —Heavy calfskins 
lower in trading late last week, with 
lighter weights steady—Action spotty 
on sheepskins at mostly steady prices. 


CHICAGO 


PACKER HIDES: Upwards of 
35,000 hides sold in late trading 
Wednesday of this week of which 
15,000 were heavy native steers at 
steady prices, 9c for Rivers and 9¥%c 
for low-freight points. About 5,000 
butt-brands and Colorados also 
moved at 7c and 7c, respectively, 
both steady. Heavy native cows sold 
steady at lle for Rivers and 11%&c 
for Northerns. One selection sold be- 
low list; 5,000 branded cows at 9%c, 
or Y4c lower. Texas steers sold steady 
at 7¥ec, and Tuesday, southwestern 
branded cows sold steady at 10%c. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hides re- 
mained unchanged from last week. 
The 60-lb. average was quoted at 
9c nominal, and the 50-lb. at 12c 
nominal. Calfskins, all weights, were 
quoted at 29c nominal, as were kip- 
skins, all weights, at 25c. 

CALFSKINS AND KIPSKINS: 
Last Thursday’s volume of 30,000 
calfskins sold 2%c off list for the 
heavies and steady for the lighter 
weights. Northern 10/15’s sold at 
42\%ec, while the 10/downs were un- 
changed at 40c. Northern kipskins, 
15/25’s were quoted at 35c, and the 
25/30’s at 33c, both nominal. 

SHEEPSKINS: Variable activity 
transpired in sheepskins, some pro- 
ducers finding the market active, with 
a range of buying interest. No. 1 
shearlings sold at 1.60@2.75, No. 
2’s at 1.25@1.70, and No. 3’s at 
.60@.90. Fall clips ranged from 2.25 
@3.50, and dry pelts were quoted 
nominally at .21@.22. 





EDIBLE OIL SHIPMENTS 


Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
410,956,000 Ibs. in January. Of this 
volume, 186,852,000 Ibs., or 45.5 per 
cent were shortening and other hy- 
drogenated oils and 112,606,000 Ibs., 
or 27.4 per cent were salad and cook- 
ing oils. Shipments of oleomargarine 


and/or fats totaled 111,498,000 Ibs. 


THE NATIONAL PROVISIONER, MARCH 15, 1958 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Mar. 12, 1958 1957 

Lgt. native steers ....154%@16n 14a 
Hvy. nat. steers ...... 9 @9% 9 
Ex. Igt. nat. steers ...18%,@19n 18 
Butt-brand. steers .... 7% 8 

Colorado steers ....... 7 7% 
Hvy. Texas steers .... Tn 8 
Light Texas steers ... 11%n lin 
Ex. lgt. Texas steers.. 154%n 15n 

Heavy native cows ....11 @11% 10 @10% 


Light nat. cows 144% @17n 15 @i6 





Branded cows - 94@10% 8L,@ 9% 
Native bulls 7%n %T @ 8 
Branded bulls ........ 6%n Tn 
Calfskins: 

Northerns, 10/15 Ibs.. 42%n 45 @4Ty 

10 Ibs./down ....... 40n 37% 
Kips, Northern native, 

A SS 36 toes shale 35n 31 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 9n Sin 
OY AO re set oe os sas 12n 11 @11%n 


SMALL PACKER SKINS 


Calfskins, all wts. ... 29n 28 @30 

Kipskins, all wts, ... 25n 21 @3 
SHEEPSKINS 

Packer sheurlings: 


No. -..-1.60@2.75 
a OP ee 21@22n 
Horsehides, untrim. 8.25n S.50@9.00 
Ilorsehides, trim. . 7.250 7.75n T.0@8.00 





2.00@2.30 
28n 








N. Y. HIDE FUTURES 


FRIDAY, MAR. 7, 1958 





Open High Low Close 
Apr. ..? 12:00) .-12.01 12.85 12.70b- 80a 
July ... 12.95b = 13.08 12.95 12.85b- 90a 
Oct. ... 18.03b Fite ee 12.95b-13.10a 
Fo Agha geie ey Seas ee 13.00n 
Sales: 14 lots. 

July ... 18.35 13.40 13.33 13.25b- 30a 
Oct. ... 13.48b sae “a 13.40b- 50a 
Jan. ... 13.65b 13.68 13.60b- @a 
Apr. ... 18.85b adi 13.80b- 90a 





Sales: 17 lots. 


MONDAY, MAR. 10, 1958 
Apr. ... 12.60b 12.62b- 69a 








July 12.90 12.80 12.80b- 85a 
J eo % : NP 12.90b-13.00a 
POM ses sees Bone rene 12.95n 
Sales: six lots. 
July ... 13.15b = 13.29 13.20 13.20 
Oct. ... 18.80b 13.37 13.35 13.33b- 40a 
Jan. eee movie or. 13.35b- 58a 
Apr. ... 13.65b jedi oer 13.75b- 83a 


Sales: eight lots. 


TUESDAY, MAR. 11, 1958 








Apr. ... 12.60b 12.70 12.60 12.60 

July ... 12.80b 12.90 12.88 12.85b- 90a 
Oct. 2.95 AAS ota 12.95b-13. 15a 
Jan. esi 13.000 
_Sales: 15 lots. 

July ... 13.15b any 13.25%b- 35a 
i, rE Ib E. 13.50 13.50 

Jan. ... 13.50b ie pees 13.70b- 80a 
Apr. .... 18.20) 14.02 14.00 14. 


Sales: 15 lots. 


WEDNESDAY, MAR. 12, 1958 


Apr. ... 12.50b 12.90 12.60 12.80b- 90a 
July ... 12.80b 13.10 12.85 13.05b- 14a 
Oct. ... 12.90b ae ey 13.20b- 35a 
Jan. &. = To 13.25n 


Sales: 15 lots. 


July ... 13.15b 13.44 13.40 13.41b- 45a 


Oct, ... 13.30b 13.60b- 70a 
Jan. ... 13.50b 13.80b- 95a 
Apr. ... 13.75b 14.03b- 10a 


Sales: 26 lots. 


THURSDAY, MAR. 13, 1958 


Apr. ... 12.80b 12.90 12.85 12.85 
July... 18.42 13.19 13.12 13.12 
Oct. “2:18.85 13.37 13.35 13.37 
Jan. “tee <n sien 13.400 
Sales: 13 lots. 
July ... 13.42b rors er 13.40b- 508 
Oct. ... 13.65b 13.70 13.70 13.60b- Tha 
Jan. ... 13.85b Shs eee 13.80b- 95a 





Apr. ... 14.10b 


Sales: two lots. 








14.00b- 20a 
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LIVESTOCK MARKETS ...Weekly Review 





Says By-Passing Of Central 
Mart Hurts Stock Producer 


Declaring that livestock is the farm- 
ers greatest source of cash income, 
Gilbert Novotny, newly elected head 
of the St. Louis National Stock Yards 
Company, called on producers and 
feeders to protect their markets by 
insisting that their stock be sold on 
a competitive basis. 

Addressing the 36th annual meet- 
ing of the Producers Live Stock Mar- 
keting Association in St. Louis re- 
cently, Novotny charged that all 
methods of selling livestock except 
the time-proven central market sys- 
tem have one thing in common— 
“they tend to lessen buying compe- 
tition and thereby weaken the sell- 
er’s long-range position. 

“It is a mistake,” he said “to refer 
to many of the ‘back-yard’ methods 
of disposing of livestock as ways of 
‘marketing.’ Rather, they are merely 
different ways in which an owner 
may sell his livestock at a price, about 
which he has little to sav. 

“Our confidence in the future of 
the live stock industry and in the 
public terminal market as the most 
effective way of selling stock is best 
exemplified by the continuing of 
our improvement and modernization 
program started a number of years 
ago,” Novotny said. 

“At National Stock Yards we have 
a concentration of livestock for sale 
and a concentration of buyers for the 
animals, More than 40 meat pack’ng- 
houses operating in metropolitan St. 
Louis produce an estimated billion 
pounds of meat annually. In addition 
to purchases by local packers, animals 
are obtained on the market by slaugh- 
terers located in virtually every state. 


Corn Belt January Feeder 
Cattle Run 35% Above 1957 


Movement of stocker and feeder 
cattle into the nine Corn Belt states 
in January was one of the largest for 
the month in years. The run totaled 
340,566 head for about a 35 per cent 
increase over last year’s 251,532 head 
for the same period. Iowa received 
the largest number of cattle, 130,- 
543 head as against 99,532 last vear. 

Corn Belt receipts of stocker and 
feeder sheep and lambs at 143,926 
head were down about 40 per cent 
from last year’s January run of 200,- 
514 head. Iowa was the largest taker, 
with 53,505 head, or much fewer than 
the 90,544 received by the state’s 
feeders last year. 


Arizona Livestock Board 


A bill to increase the membership 
of the Arizona state livestock sanitary 
board from three to five members 
was passed by the Arizona house of 
representatives and sent to the state 
senate. The measure would require 
that two of the new members come 
from the range cattle growing in- 
dustry and one each from the meat 
packing, dairy and cattle feeding in- 
dustries. 


Texas Steer Brings $10,000 


The grand champion steer of the 
Houston Fat Stock Show, a Hereford, 
shown by P. Dodgen of Llano, 
Tex., brought $10,000 to its youthful 
exhibitor. The animal was bought by 
Lone Star Brewing Company of San 
Antonio. The reserve champion, an 
Angus, sold to Sonny Look, a Houston 
restaurant owner, for $3,500. The 
steer was shown by Eugene Duren 
of Goldthwaite, Tex. 


Montana, Florida First In 
Total 1958 ANLAA Listing 


Two widely separated states, Mon- 
tana and Florida, each leaders in 
livestock marketing, became the first 
states in 1958 to enroll all the mem- 
ber markets of their respective state 
associations in the American National 
Livestock Auction Association, it was 
announced by C, T. “Tad’ Sanders, 
executive secretary. 

The Montana association has 12 
member markets, and the Florida 
group has 12 member markets. The 
12 Montana markets are the total 
licensed livestock auction markets in 
that state. 

State beef councils in both Mon- 
tana and Florida are also the most 
active among the states engaged in 
aggressive programs promoting the 
sale and consumption of beef. In each 
instance the livestock auction mar- 
kets provide equal representation and 
leadership in their respective state 
beef councils. 


ST. LOUIS HOGS IN FEB. 
Hog receipts, weights and range of 
prices at the St. Louis NSY, as re- 
ported by H. L. Sparks & Co.: 


——February t 

958 1957 
TIGMO> BOCCIVER 5k. < ckwk icc 198,079 262,318 
De ee $21.50 $19.25 
Lowest top Price ..6.ccsccics 20.00 17.25 
MPOCEOE MAIO. 5 Unde odode 20.19 17.30 
Average weight, Ibs. ........ 221 222 


O’Dea Elected To Denver LCI 

John O'Dea, executive secretary of 
the Denver Livestock Exchange, was 
elected chairman of the Denver area 
committee of Livestock Conserva- 
tion, Inc., at the group’s annual meet- 
ing. Dave Rice was named _ vice- 
chairman. George McLellen was se- 
lected as secretary. 
























Are you contented with your sales? | 
Or, can you get more out of the effort? | 
Switch your ad to the PROVISIONER | 
and get ready to scrap the old sales | 
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|| GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
va INDIANAPOLIS 21, IND. 


R. O. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 











THE NATIONAL PROVISIONER, MARCH 15, 1958 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 8, 1958, as 
reported to the National Provi- 
sioner: 


CHICAGO 
Armour, 11,247 hogs; 
7,684 hogs; and others, 
hogs. 
Totals: 20,134 cattle, 549 calves, 
37,249 hogs and 2,782 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,811 143 1,778 845 
Swift . 2,082 407 2,758 : 
Wilson . 1,397 .. 8,869 
Butchers. 2,515 49 2,072 
Others . 159 z,vlW 


shippers, 
18,318 


$,Uou 
Totals. 7,964 599 12,487 6,592 
OMAHA 
Cattle & 
Calves 
. 4,792 
. 2,960 
. 3,839 


Sheep 
1,805 
2,153 
3,112 
1,159 


Hogs 
5,586 
4,931 
3,636 
4,232 


Armour 
Cudahy 
Swift 
Wilson 
Neb. Beef. 
Am, Stores. 
Cornhusker. 


Rothschild 

Roth 

Kingan 

Omaha ° 

Union .... 1,206 ee 
Others .... 783 9,690 


8,229 


|.25,488 28,075 


N, 8. YARDS 
Cattle Calves Hogs Sheen 
566 10,457 927 
948 12,089 1,465 
--. 2,820 ovis 
1,569 
3,043 
5,170 1,514 29,987 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,075 2 2,014 1,637 
Swift .. 2,899 ... 8,966 1,549 
8.0. Dr. 
ee . 4,710 
8.0. Dr. 
Pork .. eee 
Raskin 945 
Butchers 244 eos eos 
Others . 8,850 51 15,164 
17,648 58 26,513 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy.. 920 137 2,917 oss 
Dunn 92 ose see 
Sunflower 


Totals 


Armour. . 
Swift 
Hunter.. 
Heil 
Krey 


Totals 2,392 


... 5,369 
1,711 


Totals 4,897 


se. = 520 
a “3. 


Others. : 1,066 ; = “63 
8,414 


Totals 2,857 167 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour.. 648 8 
Wilson . 1,061 82 783 1,058 
Others . 2,067 . 1,510 2s 


Totals* 3,776 90 2,689 1,587 

*Do not include 909 cattle, 127 
calves, 8,244 hogs and 495 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
es 163 eee 


Cudahy... 
Swift 
Wilson 
Atlas 
Ideal 
United 
Goldring. 
Gr. West. 
Klubnikin 
Aeme .. vee os 
Com’l .. 226 one 
Quality ee at 
Others . 1,023 45 499 
Totals 3,708 134 1,049 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers 1,866 4,561 4,108 18 
Butchers 3,065 1,492 343 196 


Totals 4,981 6,053 4,451 24 


42 


DENVER 
Cattle Calves Hegs Shee 
Armour... 465 aus -.. 93,896 
Swift .. 854 20 3,059 8,965 
Cudahy.. 878 12 3,808 100 
Wilson . 1,033 ues ae'o. . WORE 
Others . 6,619 46 3,443 744 
Totals 9,849 78 10,310 19,502 

ST, PAUL 
Cattle Calves Hogs Sheep 
5,202 2,659 15,669 1,406 
1,037 ees oe 
867 


Armour.. 
Bartusch 
Rifkin 
Superior 
Swift 
Others 


1,532 
. 4,632 
. 38,692 


5 21,681 
8,398 
Totals 16,962 8,062 45,748 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour... 250 370 646 1,989 
Swift 270 243 694 4,586 
Rosenthal 35 3 3 86 


"555 616 «1,343 6,661 
CINCINNATI 

Cattle Calves Hogs Sheep 
Schlachter 175 46 ae ae 
Others . 3,289 856 13,060 385 
Totals 3,464 902 13,060 385 
TOTAL PACKER PURCHASES 
Week Same 
ended week 
Mar. 8 1957 

. .122,456 144,739 
«. 214,975 261,337 
. 60,870 59,481 


CORN BELT DIRECT 
TRADING 


Des Moines, Mar. 12— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 lbs. 
240/270 Ibs. 
270/300 Ibs. 

Sows, U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 


Totals.. 555 


Prev. 
week 
136,202 
223,848 

72,407 


Cattle 
Hogs 
Sheep 


18.25@19.40 
17.60@18.90 
16.60@18.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This This Last 
week year 
actual actual 

Mar. 6 34,500 71,500 
Mar. 7 47,500 
Mar. 8 ..20, ’ 

Mar. 10 .. 69,000 
Mar. 11 53,000 
Mar. 12 62,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Mar. 12 were as follows: 


CATTLE: 
Steers, choice 
Steers, gd. & ch.... 
Heifers, gd. & ch... 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, util. & com’l. 
Bulls, can. & cut... 

VEALERS: 
Choice & prime .... 
Good & choice 
Calves, good 

HOGS, U.S. No. 1-8: 














270/300 
Sows, U.S. No. 1-3: 
180/330 Ibs. 
330/450 Ibs. 
LAMBS: 
Good & choice 22.00@ 24.00 
Utility & good 18.00@22.00 


18.50@19.25 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the weg 
ended Mar. 8, 1958 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


Hogs Fret 


Boston, New York City Area? 

Baltimore, Philadelphia 

Cin., Cleve., Detroit, Indpls. 

Chicago Area 

St. Paul-Wis. Areas? 

St. Louis Area® 

Sioux City-So. Dak. Area* 

Omaha Area® 

Kansas City 

lowa-So. Minnesota® 

Louisville, Evansville, Nashville, 
Memphis 

Georgia-Alabama Area’ ... 

St. Joseph, Wichita, Okla. City .. 

Ft. Worth, Dallas, San Antonio.... 

Denver, Ogden, Salt Lake City ... 

Los Angeles, San Fran. Areas* 

Portland, Seattle, Spokane 
Grand totals 


Cattle 
14,223 


Calves 
13,551 
145 


6.775 
9.161 

25/979 

2°853 

29° 674 752 
1,161 

13,396 

8,793 
4,505 


7,465 


. 15,047 


7,888 
16,377 
20,625 22,561 

2205 
1,065,026 
1,173,343 


‘Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, &, 


St. Paul, Minn., and Madison, 


Milwaukee, 


Green Bay, Wis. "Include 


St. Louis National Stockyards, E. St. Louis, Ili., and St. Louis, Mo, 4 


cludes Sioux Falls, 


Huron, Mitchell, 


Madison, and Watertown, 8. Dak, 


5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al 


bert Lea, 


Austin and Winona, 
Moines, 


Dubuque, Esterville, Fort 


Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 


Minn., 


Cedar Rapids, 


Davenport, Des 
Dodge, 


Marshalltown, Mason City, 
"Includes Birming. 


ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas 


ville and Tifton, Ga. 


SIncludes Los Angeles, 
Francisco, Sau Jose and Vallejo, Calif. 


San Francisco, So, Sa 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS E : 


Average prices per cwt. 


paid for specific grades of 


steers, calves, hogs, and lambs at 11 leading markets in 
Canada during the week ended Mar. 1 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GOOD 

STEERS 
Stockyards Weights 
1958 1957 
Toronto ....$21.69 
Montreal ; 40 
Winnipeg 
Calgary 
Edmonton 
Lethbridge .. 
Pr. Albert .. 
Moose Jaw .. 
Saskatoon 
Regina 
Vancouver 


. 19.00 


VEAL 
CALVES 
All Good and 


Choice 
1958 1957 


HOGS* 
Grade B! 
Dressed 
1958 1957 
$30.25 
29.15 


LAMBS 
Good 
Handyweights 
1958 1987 


$24.12 $22.17 
19.00 19) 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida 
during the week ended March 7: 


Week ended March 7 
Week previous (five days) 
Corresponding week last year 


Cattle Calves 
2,533 942 
1,944 1,001 
2,760 665 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Mar. 
12 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr... .$27.50@31.50 
Steers, gd. & ch.... 

Heifers, gd. & ch... 
Cows, util. & com’l. 
Cows, can. & cut.... 
Bulls, util. & com’l. 


VEALERS: 
Good & choice 24.00@28.00 
Calves, gd. & ch.... 24.00@26.00 


HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 

Sows, U.S. No. 1-3: 
270/400 Ibs. 


LAMBS: 
Good & choice 
Utility & good 


21.00@21.75 
21.00@22.00 
21.00@21.75 
20.75@21.50 


19.50@20.00 


-+++ 21,00@22.50 
--++ 20,00@21.50 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Siout 
City on Wednesday, Mat. 
12 were as follows: 


CATTLE: 
Steers, 


Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, cut. & com’l. 
Bulls (good, beef). 





180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
Sows, U.S. No. 1- 


ee h. (wooled) 21.50@23.0 
ch. (wool 21, 
Good & ch. (shorn) 21.00@228 
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Specia’ 
AL PR 
number 
13 cent 
March 8, 


Jose 
Sioux C 
Wichita* 
New Yor 
Jer. 
Okla. ©! 
Cincinnat 


Totals 


Chicagot 
Kan. Ci 


Jer. 
Okla. Ci 
Cincinnat 


Milwauke 


Totals 


Chicagot 


Milwauk« 
Totals 
*Cattle 


sla ughter 


Ch 

In: 
livestoc 
week ¢ 


























SLAUGHTER 
REPORTS 


ial reports to THE NATION- 
ap PROVISIONER showing the 
number of livestock slaughtered at 








































































































13 centers for the week ended 
sheepé Be arch 8, 1958, compared: 
46,9 CATTLE 
3,88 Week Cor. 
12,98 ended Prev. week 
3,02 Mar.8 week 1957 
LLB chic . 20,134 19,444 23,717 
daa fe ChCaeeS i! 81563 11.280 14,621 
1210 Omaha*t .. 23,992 24,167 25,541 
15,08 ys. Yardst 6,684 6,967 8,351 
64% BE ct Josepht. .. 10,231 9,500 
2090 Sioux Cityt, 11.527 11.443 12.872 
Wichita*t 2:221 3,021 3,273 
+ HP New York & 
as aoe Cityt 12,677 12,491 13,803 
943 ona. City*t 4,902 5,105 6,624 
1430 Cincinnati§.. 3.364 3,582 4,062 
24.40 BH Denvert .-. 11,183 14,760 11,889 
22.84 ct Pault .. 13,270 12,978 15,438 
ae Milwaukeet.. 4,923 5,773 4,875 
2718 BH qotals ...128,440 141,242 154,566 
aul, 86. HOGS 
Includes HB chicagot ... 29.565 28,947 31,310 
fo. le MB Kan, Cityt. 12.487 11,991 15,569 
8. Dak. Omaha*t ... 42,683 38,296 46,574 
udes Al HN §. Yardst 29.987 31,217 51,050 
rt, Del st. Josepht. ... 20,512 24,714 
mn City, H sioux Cityt. 26,890 20,796 18,247 
Birming- MH Wichita*t . 11,892 10,114 10,746 
Thomas BH New York & 
So, Sa jer. Cityt 54,210 52,227 64,018 
Okla. City*t 10,983 9,755 11,611 
___ B Cincinnati§.. 11,440 10,323 12,510 
Denvert ... 10,184 7,745 12,408 
RKETS & St. Pault .. 37,350 38,488 39,479 
Milwaukeet.. 4.431 4,519 3,968 
des of MB otals ...282,052 284,880 342,204 
kets in SHEEP 
with  Chicagot ... 2,782 3,785 3,302 
4 Kan. Cityt. 6.592 5,179 3,253 
risioner  Omaha*t ... 10,0836 11,796 9,017 
N. §, Yardst 2,392 2,882 4,624 
OWS: St. Josepht ee. ee 5,661 
Sioux Cityt. 2.226 2,837 3,244 
Wichita*t 1,188 1,478 1,469 
AMBS New York & 
00d Jer. Cityt $4,444 35,894 36,763 
lywelghts Okla, City*t 2,082 1,632 3,508 
} 198TH Cincinnati§. . 66 hp 212 
2 $22.17 Denvert ... 18,847 27,555 15,178 
0 190M St. Pault .. 3,679 5,258 3,113 
0 18.08 & Milwaukeet.. 214 1,235 611 
5 1831 eee SE wee a 
0 ne Totals ... 84,548 107,095 89,955 
0 18.50 —— 
3517.85 *Cattle and calves. 
.. of tFederally inspected slaughter, 
60 16.00 including directs. 
.. 168 tStockyards sales for local slaugh- 
ee ter. §Stockyards receipts for local 
slaughter. including directs. 
— CANADIAN KILL 
Inspected slaughter of 
g plant livestock in Canada for 
lle, Tif Bweek ended March 1: 
Florida Week Same 
ended week 
Mar. 1 1957 
Hogs CATTLE 
418 Western Canada.. 16,922 17,627 
1340 Eastern Canada... 17,672 16,734 
2093 Totals ......... 34,594 34,361 
ICES Western Canada.. 55,122 39,827 
Eastern Canada. ..68,404 51,245 
ITY 1 Eee 128,526 91,072 
F All hog carcasses 
at Sioux @ xradea ........ 134,578 99,812 
ar. HEEP 
ay, Mat Bester Canada.. 3,118 3,730 
: Eastern Canada... 2,767 3,116 
owt. is ss 5c 5,880 6,846 














19.00@ 
18.00@ 


21.50@23.0 
21.00@22.0 


1 15, 1958 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4lst st. New York market 
for week ended Mar. 8: 


Cattle Calves Hogs* Sheep 
1 35 eee 


166 17,446 8,345 
Melee... 178 34 0 0c. * ee 
Total (incl, 
Mireets) ..3,159 287 19,792 8,011 
“Including hogs at 3ist street. 


i Por, wt 
0 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Mar, 6.. 1,576 137 7,863 1,749 
Mar. 7.. 564 122 8,448 180 
Mar. 8.. 12 1,162 70 
Mar. 10.16,791 162 8,558 3,556 
Mar. 11. 5,500 200 12, 1,000 
Mar. 12.14,000 200 8,500 1,500 
*Week so 
far ...36,291 562 29,058 6,056 
Wk. ago.37,498 600 32,264 6,338 
Yr. ago.44,834 782 26,885 6,416 
*Including 5,522 hogs direct to 
packers, 
SHIPMENTS 
Mar. 6.. 3,150 55 921 910 
Mar. 7.. 1,509 75 1,597 83 
Mar. 8.. 117 ra 673 266 
Mar. 10. 5,162 1 1,976 653 
Mar. 11. 3,000 éae eee 400 
Mar. 12. 5,000 1,500 1,000 
Week so 
far ...13,162 -.. 4,976 2,053 
Wk. ago.15,318 143 4,493 3,737 
Yr. ago.17,803 27 4,066 2,799 
MARCH RECEIPTS 
1958 1957 
CRBEON: 5 0:0 wae be 76,141 75,859 
0 oe 1,433 2,147 
MONE a 5:6 ve aa 80,137 73,669 
MMOOE on mean ces 12,654 16,820 
MARCH SHIPMENTS 
1958 1957 
Getler! Bisa ees 33,676 36,302 
Ee in 12,928 11,863 
BOG vuaices 7,711 6,761 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Mar. 12: 


Week Week 

ended ‘ended 

Mar.12 Mar. 5 

Packers’ purch. ..27,529 26,517 
Shippers’ purch. .. 8,537 7,955 
WOO - mivesiens 36,066 34,472 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Mar. 7, with comparisons: 


Cattle Hogs Sheep 
ee 
date 217,000 399,000 111,000 
Previous 
week 249,000 389,000 143,000 
Same wk. 
1957 243,000 418,000 128,000 
Totals, 
1958 2,323,000 3,981,000 1,193,000 
Totals, 
1957 2,580,000 4,400,000 1,529,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended March 7: 
Cattle Calves Hogs Sheep 
Los Ang. ..3,750 185 1,125 35 
N. P’tland.2,075 275 1,575 875 
San Fran... 180 15 550 240 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Mar. 

12 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $28.00 only 
Steers, gd. & ch... 24.00@27.50 
Steers, stand. & gd.. 21 @23.50 
Heifers, gd. & ch... 22.00@26.00 
Cows, util. & com’l. 17.00@18.50 
Cows, can, & cut... 13.50@17.50 
Bulls, util. & com’l. 20.00@21.50 




















VEALERS: 
Choice & prime .... 30.00@32.00 
Good & choice ..... 1@30.00 


26.00 
Calves, gd. & ch.... 21.00@26.00 
HOGS, U.S. No. 1-3: 














160/180 Ibs. ....... None quoted 
180/200 Ibs. ....... 21.00@21.25 
200/220 Ibs. ....... 1.00@21.25 
220/240 Ibs, ....... 21,00@21.25 
240/270 lbs. ....... 20.50@20.75 
Sows, U.S. No. 1-3: 

300/400 lbs. ..... 18.00@18.50 

450/600 Ibs. ..... 17.50@18.00 

LAMBS: 


Choice & prime 


«+++ 24,00@26.00 
Utility & good ... 


- 18.00@22.00 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 
Mar. 11 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 


120-140 Ibs. .$17.50-18.75 
140-160 Ibs.. 18.50-19.75 
160-180 Ibs.. 


180-200  Ibs.. 
200-220 Ibs.. 
220-240 Ibs.. 
240-270 = Ibs.. 
270-300 Ibs.. 


20.50-21.00 
20.50-21.10 
20.50-21.00 
20.00-21.00 
19.75-20.50 


300-330 Ibs.. None qtd. 
330-360 Ilbs.. None qtd. 
Medium: 
160-220 Ibs.. 19.00-20.00 
SOWS: 
U.S. No. 1-3: 
180-270 lbs.. None qtd. 
270-300 Ibs.. 19.50 only 
300-330 Ibs.. 19.50 only 
330-360 lbs.. 19.25-19.50 
360-400 lbs.. 19.00-19.50 
400-450 Ibs.. 18.75-19.25 
450-550 Ibs.. 18.25-19.00 
Boars & Stags, 

all wts. .. 14.50-15.50 


None qtd. 
None qtd. 


19.75-21.25 
20.50-21.25 
20.50-21.25 
20.50-20.85 
20.00-20.60 
19.75-20.25 
None qtd. 


17.50-20.25 


None qtd. 

None qtd. 

19.25-19.50 
19.00-19.50 
18.75-19.25 
18.50-19.00 
17.75-18.75 


14,00-15.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 
500- 700 
700- 900 
Standard, 
all wts. 
Utility, 
all wts. 


COWS: 
Commercial, 
all wts. 
Utility, 
all wts. 
Can. & cut., 
all wts. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


None qtd. 
None qtd. 
30.00-31.00 
None gtd. 


Ibs... 
Ibs.. 
Ibs.. 
Ibs.. 


26.75-30.00 
27.00-30.00 
27.00-30.00 
27.00-30.00 


Ibs.. 
Ibs.. 
Ibs.. 


23.75-27.00 
24.00-27.00 
24.00-27.00 
. 21.00-24.00 


- 18.00-21.50 


Ibs.. 
Ibs.. 


None qtd. 
None qtd. 


lbs.. 
Ibs.. 


26.50-28.50 
26.00-28.50 


Ibs.. 
Ibs.. 


23.50-26.50 
23.00-26.50 


- 20.00-23.50 


- 17.50-20.50 


- 18.50-19.50 
- 17.00-18.50 


. 12.50-17.50 


Excl.), All 
bweboeme None qtd. 
Commercial . 20.00-21.00 
Utility ..... 19.00-20.00 
Cutter ...... 15.00-19.50 


VEALERS, All Weights: 
Ch. & pr.... 26.00-31.00 
Stand. & gd. 17.00-26.00 


None qtd. 

30.50-35.50 
33.50-37.00 
33.50-37.00 


25.00-28.00 
25.25-28.25 
25.25-28.25 
23.00-25.25 
20.50-23.00 
None qtd. 

28.25-30.00 


25,25-28.25 
25.75-28.75 


23.00-25.00 
23.75-25.75 


21.00-23.75 


18.50-21.00 


18.00-19.00 
16.50-18.00 


14.50-17.00 


Weights: 
None qtd. 
22.00-22.50 
20.00-22.00 
18.50-20.00 


31.00-32.00 
21.00-31.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 24.00-27.00 
Stand. & gd. 18.00-24.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 22.75-24.00 
Gd. & ch.... 22.00-23.25 


LAMBS (Shorn): 

Ch. & pr.... 22.00-23.00 
Gd. & ch. ... 21.50-22.50 
EWES: 

Gd. & ch.... 8.50-10.50 
Cull & util.. 6.50- 8.50 


25.00-27.00 
21.00-25.00 


24.00 only 
22.00-23.25 


None qtd. 
22.00-22.25 


8.50-10.00 
6.50- 8.50 


Kansas City 


None qtd. 
None qtd. 


20.25-21.00 
20.50-21.00 
20.50-21.00 
20.25-21.00 
19.75-20.50 
None qtd. 

None qtd. 


18.75-20.00 


19.50 only 

19.25-19.50 
19.25-19.50 
19.00-19.25 
19.00-19.25 
18.50-19.00 
18.25-18.75 


14.50-15.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


25.00-28.00 
26.00-28.00 
26.00-28.00 
26.00-28.00 
24.00-26.00 
24.00-26.00 
24.00-26.00 


21.00-23.00 
19.50-21.00 
None qtd. 
None qtd. 


25.00-27.00 
25.00-27.00 


23.00-25.00 
23.00-25.00 


20.00-23.00 


18.00-20.00 


19.00-20.00 
16.50-19.00 


14.00-16.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


27.00-28.00 
20.00-27.00 


24.00-26.00 
20.00-24.00 


None qtd. 
None qtd. 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $19.25-19.75 


19.50-20.75 $18.00-20.25 $19.25-20.00 $19.00-20.50 


20.00-21.50 
20.75-21.50 
20.50-21.50 
20.25-21.25 
19.75-20.50 
19.50-20.00 
19.00-19.50 


None qtd. 


None qtd. 

19.00-19.25 
19.00-19.25 
19.00-19.25 
18.75-19.00 
18.50-19.00 
18.00-18.75 


13.50-14.50 


None qtd. 

31.00-34.00 
32.00-36.00 
31.00-33.00 
26.50-30.00 
26.00-30.50 
26.00-30.50 
26.00-30.50 


23.50-26.75 
23.50-26.75 


20.25-23.00 


19.00-20.25 


None qtd. 
None qtd. 


26.00-27.50 
26.00-27.50 


23.00-25.50 
23.00-25.50 


19.50-23.00 


18.00-19.50 


17.50-19.25 
16.50-17.50 


14.50-16.50 


None qtd. 


29.00-30.00 
23.00-29.00 


None qtd. 
None qtd. 


None qtd. 
22.25-23.50 


19.50-20.75 
20.50-21.50 
20.50-21.50 
20.25-21.50 
19.75-21.50 
19.50-21.00 
None qtd. 

None qtd. 


19.00-20.00 


18.75-19.00 
18.75-19.00 
18.50-18.75 
18.50-18.75 
18.25-18.50 
18.00-18.25 
17.75-18.00 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
26.00-28.00 
26.00-28.00 
26.00-28.00 
26.00-28.00 
23.50-26.00 
23.00-26.00 
23.00-26.00 


19.00-22.00 


17.50-19.00 


None qtd. 
None qtd. 


25.00-26.00 
25.00-26.00 


22.50-25.00 
22.50-25.00 


18.00-21.50 


16.50-18.00 


18.00-19.00 
16.50-18.00 


14.00-16.00 


None qtd. 

17.50-19.00 
19.00-21.50 
19.00-21.50 


26.00-30.00 
17.00-26. 


None qtd. 
22.50 only 


-00-11.00 
-50- 8.00 
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NO MATTER 
HOW URGENT 


your need or, whatever your textile 
requirements, MIDWEST can serve 
you IMMEDIATELY 


UTE T= 





Em 

Get your free working samples of 

BLEACH-RITE SHROUD CLOTH and 
WESTEX STOCKINETTES today. 


—DISTRIBUTORS— 
The Birkenwalds 

Portland © Seattle © Boise 
e@ 

Wally Gould & Co. © Oakland 
& 

Birko Chemical Co. ¢ Denver 
a 


Chas. Stewart & Son 
New Orleans 


For further information 
see 1957 Purchasing Guide. 


MIDWEST TEXTILES, INC. 


943 W. 6th St., Cincinnati 3, Ohio 











| 





2632 S. Shields, Chicago 


SMALE’S STAINLESS STEEL WIRE MOLDS 


Smale Metal Products, Inc. 


4 


end costly replacements! 


18% Chrome - 8% Nickel 3%” x 3%” x 24” 
ee we Not ay x ay Ig 
Pit or Corrode 4” x 4” x Op 
PROMPT SHIPMENT 4” x 4” = x go” 
4Ye” x 4%4" x 240 

4%" xX 42” x a" 


OTHER SIZES TO ORDER 


Stainless Stee! Bacon Hang. 
ers — Shroud & Neck Pin 
— Flank Spreaders — Skirt 
& Stockinette Hooks — 
Sereens. 


16, Hl. CAlumet 5-8830 











* 


GLEN RIDDLE — 


* 





Leading Processors 
Lease our Rebuilt Expellers 


PITTOCK anv ASSOCIATES 


x 


PENNSYLVANIA 


x 


























CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
sition Wanted,” special rate; minimum 


r 
2n words, $3.50; additional words, 20c 


each. 
8 words. 
vertisements, 
$11.00 per inch. Contract rates on request 


Count address or box numbers as 
eadlines, 75c extra. Listing ad- 
75c per line. Displayed. 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





TOP EXECUTIVE 
ASSISTANT TO PRESIDENT: Or as general man- 
ager. Broad experience in managing large and 
small plants. Capable of taking full administrative 
and profit responsibility of livestock buying, proc- 
essing, and sales. Write for detailed resume to 
Box W-113, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





PACKINGHOUSE MANAGER 
28 years’ practical experience in all phases of 
packinghouse management and operations, live- 
stock buying through sales. Have the know-how 
to give you efficient, profitable results. W-114, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, INL. 





SALES: 25 years’ experience in all phases, Last 
10 years chain store selling, managing and train- 
ing. Large account salesman. East Coast Pre- 
ferred, but will move. W-101, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
os. S 





CATTLE 
in buying, 


BUYER or BEEF MAN: Experience 
cooler and plant operations. Working 
knowledge of pork products. Animal Science de- 
gree. Age 33, married. W-102, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Til. 





SALESMAN: Thoroughly 
and canned meat salesman, 


experienced provision 
good following with 


ASSISTANT TO PRESIDENT: Desire position as 
Have had wide experi- 
ence in every phase of packinghouse operations, 
including killing of all species, packaging, 
ering, sausage, smoked meats, application of new 
Engineering and 


assistant to president. 


equipment for cost reduction. 


layout, handling labor. Now employed by large 

independent packer. Desire to change. Personal. NIGHT SHIPPING DEPARTMENT FOREMA 
Can explain. W-100. THE NATIONAL PRO-| Thoroughly experienced man for independent mit- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. | west packer. Supervising packing, shipping, rout 


EXPERIENCED SALESMAN: Cleveland, Ohio 
plant wants salesman to sell wholesale beef, veil 
and lamb. Must have following. Please state er 
perience and salary desired in first letter, All re 
plies kept confidential, W-119, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill 


rend- 








SUPERINTENDENT: Hog kill, cut, beef kill, hog 
casings, rendering and other departments. 
THE NATIONAL PROVISIONER, 15 W. Huron 


St., Chicago 10, Ill. 


ing and loading trucks. 250,000 pounds daily. Full 
knowledge of all jobs and ability to handle me 
essential. Give age, experience. and reference it 
first letter. W-116, THE NATIONAL PROV 
SIONER, 15 W. Huron St., Chicago 10, Il. 


W-115, 








HELP WANTED 


WANTED: Strong young man from Boston arti 
who is willing to drive tractor trailer and his 
. kome experience in beef fats. Will act as buyer 





ENGINEER 


With all around meat plant experience and thor- 


of beef fats, pick up same and deliver outside of 
state. Reply to Box W-117, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 2 
Ab B 


ough knowledge of one or two operating depart-| N. 


ments. Opportunity for considerable creative effort 
and excellent earnings with growing organization. 
and per- 


Send resume of experience, 
sonal qualifications to 


education, 


MR. STARR PARKER, c/o Starr Parker, Inc. 
tlanta 6, Georgia 


648 Orme Circle N.E. A 








EXPERIENCED SALESMAN: Wanted to sell sat- 
sage and smoked meats in Chicago area. Send 
complete resume including age. All replies strictly 
confidential. W-118, THE NATIONAL PROV: 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





ASSISTANT SUPERINTENDENT 
Progressive meat packer desires an experienced 
man with full knowledge of all phases of beef, 
Plant lo- 


pork, bacon and sausage production. 


ASSISTANT FOREMAN 
Kill floor foreman experienced on beef bed 
and related beef kill operations. Expanding pack 
inghouse located in Cleveland area. Send result. 
photo and salary requirements to Box W-ili. 
THE NATIONAL PROVISIONER, 15 W. Hurv 
St.. Chicago 10, Ill. 


CATTLE BUYER 











wholesalers and chains in metropolitan New | cated in Cleveland-Toledo area. Good future and 
York area. Desires change. W-108, THE NA- | advancement. Send resume, photo and salary re- 
TIONAL PROVISIONER, 527 Madison Ave., New | quirements to Box W-106, THE NATIONAL PRO- 
York 22, 4 VISIONER, 15 W. Huron St., Chicago 10, Il. 
SUPERVISOR: 30 years’ experience—kill, cut, SEASONING SALESMAN 

cure, smoking, sausage, beef fabrication. Will | Prominent manufacturer of natural and soluble 
relocate. References. Very capable. W-104, THE | seasonings and materials. Territory open—states 
NATIONAL PROVISIONER, 15 W. Huron St., | of New Jersey, Maryland, Virginia, District of 
Chicago 10, Ill. Columbia and Delaware. Other territories also 





SUPERINTENDENT: 30 years’ experience in all 
departments. Will consider position as pork kill 
or cut foreman. Will relocate anywhere. W-105, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 
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open. Write and give complete information regard- 
ing past experience and qualifications. All replies 


strictly confidential. Address reply to: 


Mr. R. Webb 
J. K. LAUDENSLAGER COMPANY INC. 
Philadelphia 33, Pa. 


616 West York Street 


packer. Write stating age, past experience 
erences and salary expected. W-98, THE 
a Se claammaa a: 15 W. Huron &t., 


PXPERIENCED SALESMEN: With _followit 
wanted for established line of impo: met 
wholesale only. Territories—Chicago, Ph 
Metropolitan New York and New Jersey. 
THE NATIONAL PROVISIONER, 

Ave., New York 22, N. Y. 












we 
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Experienced cattle buyer wanted by midwet 
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PLANTS FOR SALE 





CLASSIFIED ADVERTISING 


EQUIPMENT FOR SALE 





FOR SALE OR LEASE 






















5” acking Plant located at Decatur, Ala. in 

a" ee of the Tennessee Valley. Complete killing 

30” and processing equipment including Atmos smoke 

4” houses, Five refrigerated delivery trucks. Supplies 

: on hand to begin immediate operation. Over 9000 

i hogs purchased on our yards last year. Weekly 
cattle sales in territory over 3000 head. Write 

RDER F. W. Osborn, Box 251, Decatur, Ala., or phone 
Elgin 3-6495 or Elgin 3-3952, Decatur, Ala. 
2. 

be FOR SALE 

an SMALL MEAT PACKING PLANT 

ks = Fully equipped ready to operate grinders, mixers, 
sausage equipment, motors, scales, power saws, 
track in all coolers and rooms, track scales, 
smoke houses, boilers, dehairer, walk in deep 

B830 freeze, feed lot, out buildings, miscellaneous 
equipment, two refrigerated truck boxes, complete 





one truck, ten acres land, modern home, city 
water and power of the best. Priced to sell 
immediately. Price $28,750.00, terms. Must see to 
appreciate. 


C. H. Sturges 






Box 148 Winner, 8S. Dak. 





IN SOUTHERN CALIFORNIA 


A Marvelous opportunity for a good sound busi- 
ness man, Not necessarily a butcher. Old es- 
tablished wholesale and retail meat market and 
locker plant in fast growing community of 50 
to 60,000 population. No other competition. Owner 
retiring. Good terms to right party. For more 
information call collect 
DAYTIME—Palace 4-5103 
EVENINGS E.. Bay agen gr guna 4-4583, 
Oo pers 
JAMES ARMSTRONG, VISTA, CALIFORNIA 





PACKING HOUSE FOR SALE: Retail market 
in front of plant, large modern killing floor, 
smoke house, 2 coolers, new 29 H.P. boiler. Do- 
ing a nice business. Must sell because of health. 


Small down payment and long terms. Write 
x HERBERT L. JACKSON, R. R. #4, Frankfort, 
Indiana, 











FORCED TO SELL: Packing plant, to pay debts 








—| 
of deceased owner. Asking price reduced to $30,- 
000.00. Includes building, lots and machinery 

Classified B Complete. Call or write. 

Number. BACHMAN, PATTIE & HINSHAW 










Security Bank Building Marshalltown, Iowa 





ADVANCE. 
SAUSAGE PLANT: 70 years of quality meat 
products, Family owned sausage plant and fully 
equipped hog slaughter house. Excellent repu- 
tation in central Massaehusetts area. Potential 
to triple volume with modern scientific manage- 
ment, FS-110, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 








land, Ohio 
beef, veal 
» state er 
ter. All re 
NATIONAL 
ago 10, Il 
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MODERNLY EQUIPPED: 50’ x 65’ meat plant 

for restaurant supply, branch house, portion bog 

trol, retail, ete. Tracked cooler 25’ x 

Freezer 50,000 lb. capacity. Retail store 25’ x a3" 
GIANT MEAT SUPPLY 

12695 W. Dixie Hwy. North Miami, Florida 





SMALL PACKING PLANT: Fully equipped in- 
cluding sausage kitchen. Will sell, lease or in- 
vest for share of profits. FS-108, THE NATION- 
. alae 15 W. Huron St., Chicago 
Boston are 
er and has 
et as buyer 
r outside of 
NATIONS 
»w York 





SMALL: Meat manufacturing plant in eastern 
Pennsylvania. Doing both retail and wholesale 
business. Fully equipped. Death of owner is reason 
for selling. FS-121, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y¥. 


EQUIPMENT WANTED 


WANTED: A #226 Cameron closing machine, 
with automatic cover feed. State age, condition 
and price. Address Box EW-112, THE NATION- 
ee 15 W. Huron St., Chicago 
. IM, 


————— 
to sell sat 
area, Seni 

plies strictly 

AL PROV: 
10, Ill. 

pabehaee 
















n beef bed 
ie pack 
‘ rest! 

Box W-i0i. 
5 W. Hur 
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ee 
by midwest 
er NAT 
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VOTATOR or EQUAL MACHINE: Capable of 
Processing 10 M pounds per hour of lard. Equip- 
Ment must be in good condition. Write details to 
=a -120, THE NATIONAL PROVISIONER, 15 

Huron St., Chicago 10, Ill. 



















Lf ANTED TO BUY: Used or rebuilt Ty Linker or 
COMPA Sausage Linking machine. PORKO PORK 
MPANY, 3462—9th Street, Long Island City, 





















Phila 
jersey. WH. 
527 Madiso 





WANTED: Griffith smokehouse—either gas or 
oe a Call or write FRED S. DICK, c/o Dick & 


ANDERSON EXPELLERS 


2 All Models, Rebuilt, Guaranteed 4 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





1—200# Buffalo Sausage Stuffer without valves, 
good condition—price $675.00. 


1—300# 


good 


Both are priced 
Address 
Clarksville. 


Buffalo Sausage Stuffer without valves, 
condition—price $775.00 


F.0.B. Clarksville, Tennessee. 


all inquiries to Frosty Morn Meats, 


Tennessee, 





FOR SALE: 1 #65-X Silent Cutter (good as new) 


old and used actually onlv 2000 hours of chonning 











BUY LADIES NYLON HOSIERY WHOLESALE. 
Finest quality. Write for price list. KERR COM- 
PANY, 2461-P North Clark St., Chicago 14, Il. 





vegetable oil 
W-98, THE 


WANTED: 50 Ih. tins lard and 
shortening to sell in South Jersey. 





LIKBD NEW. Portable, 30 feet long by 12 feet 
wide, 7% feet high. Write to Leo Freehill, Melvin, 
Illinois. 





DUTCH IMPORTER 
WANTS TO BUY FROZEN BEEF LIVERS 


Regular and select. Direct offers for carloads, 
indicating shipment. Address Box W-111, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





DO YOU WISH TO SHIP: Cut pork products to 
New York City wholesalers? Can book from 3 
to 5 LCL cars or trailers over provisioner on 
cut product and offal. Also green skinned hams, 
bellies, etc. Contact Box #W-97, THE NATIONAL 
— 527 Madison Ave., New York 22, 





or pork cracklings, truck or car lots. 
TOPEKA RENDERING WORKS, 


BIG PREMIUM PAID: For hydraulic pressed beef 


BARLIANTS 








WEEKLY SPECIALS 


Sausage & Bacon 


bag Tagen FORMING PRESS: Anco #800, 7!/2 
button controls & safety levers.$2,975.00 


HP., push 
9354—HYDRAMATIC SLICER: Anco #832, for lunch- 
eon aos wale style 2,750.00 
9953—CH ASHER! Oakland Prods. Co. mdi. 
bis, eg 2B tol yr. old, with labeler_.$3,950.00 
9882—-JOURDAN COOKERS: (3) stainless steel, 9’ 
x 62’ x 5’312” wide. w/Wesco Pump, over- 
head Sprays, Temp. Indicato: ea. $750.00 


model, little used, A-I condition ..... 1,425. 
99446—CONVEYOR TABLE: Globe, 30’ x 5’4l/.” x 
34” high stainless top, mtr. & controls._.$2.500.00 
9488—GRINDER: Boss, with brand new Buffalo 66B 
Heavy Duty bowl & worm, 854” plates, * HP. 
motor, excellent condition 1.000.00 
9755—GRINDER: Buffalo 66B, 25 HP. mtr. $725.00 
9954—GRINDERS: (2) Anco 7766, 854” plates, less 
40 HP. motor .. a. $895.00 


EIS 
9966—CURING MACHINE: Boss ''Permeator" late 
00 











complete with a 50 H.P. 3 phase, 60 cycle, 220 | 9758—STUFFER: iz 

volt motor serial #6007 furnished with overside | 9923—STUFFER: reo 500s, © [valves $1,178.00 
unloader and motor for 3 phase. 60 cvcle, 220 w/valves, new gaskets, A-I conditi $900.00 
velts. This cutter is less than three (3) years nt lr aga 


9165—STUFFER: Globe 200#, with stuffing valves & 
air piping, ready to be placed in operation... $725.00 


ime. FS-109, THE NATIONAL PROVISIONER, 
ge tet Pigg I oh 10, Ill. 9743—VACUUM MIXER: Buffalo 4A, reconditioned, 
. with 10 HP. motor 20000. $l, 250.00 
bet rma MIXER. Buffalo #3, “700 Ib. cap., 
By ne Nea F Paty Se ° ainless steel bow , motor ......... 25.00 
FOR SALE: 3 “BOSS” choppers. each with 12 | o9¢¢ MIXER: Buffalo #1, 200 Ib. cap., stainless 
stainless steel ‘“J’’ knives and 100 H.P. motor. steel bowl, new qears, 2 HP. mtr. V-belt dr.. $425.00 
THE BE. sacar tie SONS CO., 3241 Spring Grove 9710—SILENT CUTTER: Buffalo 7#65-B, 500#, self- 
Ave., Cincinnati 25, Ohio. mptying, 10—knives, 40 HP. motor $2,250.00 
9319 S\LENT CUTTER: Buffalo #38-B, 175 Ib. cap., 
15 HP., extra knives, recond., excel. cond..$850.00 
MISCELLANEOUS 9580—BACON SLICER: U.S. HD. #3. ser. £466, stain- 


less steel ioe. shingling conv. 75” long....$950.00 
9757—BACON SLICER: U.S. #1706, euner 2 $625.00 
9753—HAM MOLDS: (176) Adelmann Ham Boiler 
bale stainless steel with covers: 


81—#0-2- G, 12” x Sin” x SYA” ea. $13.50 
30—6-0-E, 12%4"" x IL,” : 51/4” : ea. $13.50 
65—32-0-E, 12” x 454” x 5 ..@a. $13.50 

9662—HAM MOLDS: (835) Globe Hoy, stainless 


steel, with covers, like new springs, _ cond.: 


NATIONAL PROVISIONER, 527 Madison Ave., 100—#108 a © ihe. We 2a 08. $13. 75 
New York 22. N. ¥. 1351 10 Ibs., 12” x 5/2” x 514” ea. $13.75 
250—H114, 12 Ibs., 12” x 6A" x 55” ea. $13.75 

COOLER FOR SALE as 15 Ibs., 12%” x 6/2” x Sly”. ea. $13.75 


9032-1 OAF MOLDS: (200) Globe Hoy 366-S, stain- 
less steel, with covers, 10” x 434” x 454”..ea. $7.50 


Rendering & Lard 


9867—LARD VOTATOR: Girdler Jr. model, first 
class condition ............... sosssennenneee 2445000 
9886—EXPELLER: Anderson R.B. 15 HP... $2,500.00 


9857—HYDRAULIC PRESS: Dupps 300 ton, w/steam 
pump & fittings, ig og“ ed 

985|—COOKERS: (2) ook 2 x 9'8”, 25 HP. gear- 
head motor, new paddl ode ..@@. $2,250.00 
9944—BLOOD DRYERS: (4). 5’ x 16’, with 40 HP. 
mtr. & Sa. A.S.M.E. coded Bids requested 
gt ans 5’ x 16’, built for internal pres- 
Bids requested 


ASS. vi a coded ... 
9837 HASHER- WASHER: nco #65, 30” x 12’ cyl., 
20 HP. motor and starter, brand new knives, ex- 
cellent condition . 00 











5—ELECTRIC BEEF & CALF SKINNING KNIVES 
Like new—factory reconditioned with new 
oC. Regular price $395.00. Special 
ale Price—$295.00 each. F.O.B. Chicago. 








Miscellaneous 


9942—PACKAGE BOILER: Cyclotherm Steam Gen- 
erator, type 175008.-B6-23, A.S.M.E. coded, 17,2503 





PHILIP CUDDEBACK 
PHELPS, NEW YORK 





SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 


HOG « CATTLE « SHEEP 


Broker © Counsellor © Exporter © Importer 


P. O. Box 148 TOPEKA, KANSAS steam per hour, P. 1252¢, installed 1956, with 
condensate retin a. controls, etc., like 

new, A-l conditio eentteseeseneneneeneerce 15,000.00 

WANTED: HORSERADISH GRATER 9941—PACKAGE BOILER: Cleaver: Brooks Steam 

FOR SALE: Complete rendering plant. Generator, oil fired, uses #6 oil, tt max. W.P., 


150 HP., 
verted to gas, < 
tem, pre-heater, controls, valves ..... $3, 
9847—UTILITY TRUCKS: (25) similar St. John #71, 
galv., inside 50” x 28” x 18” deep, 14” RTRB Aerol- 
Seal wheels. 6” RT swivel, excel. cond...ea. $65.00 
9740—BAND SAW: Toledo mdi. 5200, stainless steel 
movable top table, | HP. mee 


model OB- is A. S.M.E. coded, can be con- 
w/c at return _ 





WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, IW. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©. 











%., 709 N. Niles Ave., South Bend 22, Ind. 
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407 SO. DEARBORN ST., CHICAGO §, ILL. 








EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 


STARR PARKER 
INCORPORATED 


648 ORME CIRCLE N.E. © ATLANTA 6, GEORGIA 
ENGINEERED EQUIPMENT LAYOUTS 














Do It 
Yourself! 


























No, the “do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 


PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 











° 


@ ADVERTISER 


eat 


bs 


° in this issue of THE NATIONAL PRovisionn 





—— 


Allbright-Nell Co., The 
American Hair & Felt Company 


Cincinnati Butchers’ Supply Company, The .... 
City Products Corporation 
Custom Food Products, Inc. 


Diamond Crystal Salt Co. ...........s.00. oon 


Firestone Tire & Rubber Company, The ....... 


Globe Company, The 
Griffith Laboratories, Inc., The 


Heekin Can Company 

Hess-Line Company e 
Hollenbach, Inc., Chas. .................+..00m a 
Hygrade Food Products Corporation 1 


KVP Company 
Kohn Company, Edward 


Levi and Company, Inc., Berth. ...............05 9 


Master Mechanics Co. ..............:.0.+ss0e 
Mayer and Sons Co., Inc., H. J. ...... Fourth 
Midwest Textiles, Inc. ............0000 000 sue Mf 
Mid-West Wax Paper Company 
Papiirinit, Tie. occ ceoree oo niyo 6 one 
Morrell and Company, John 


Parker Incorporated, Starr 
Paterson Parchment Paper Company 
Pfizer and: Co., Inc. Chass... sec. eae 
Pittock & Associates 
Pure Carbonic Company, 
A Division of Air Reduction Company, Inc. . 


Rath Packing Company, The 


Schmidt Company, The C. ..............+.0sm wad 
Sealvight: Co.; Ins... 305.060 cece ene cele 2 
Smale Metal Products, Inc. .............:0s0m : 
Smith’s Sons Co., John E. ............ Second 
SHOCO, Inc... ik ois cee ein occ cites eee F 


Tee-Pak, Incorporated 


Union Carbide Corporation, 
Visking Company Division 


Visking Company, 
Division of Union Carbide Corporation 


While every precaution is taken to insure accuracy, we 
guarantee against the possibility of a change or omi 
this index. 





The firms listed here are in partnership with you. The 
and equipment they manufacture and the sevice Sn 
are designed to help you do your work more effi J 
economically and to help you make better products wi 

can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. Ef 


THE NATIONAL PROVISIONER, MARCH 15, ! 











